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"New BOOK | 


COOKERIE. 


Wherein is ſet forth a moſt pers. 
fect direction to furniſh an extraor- 


dinary, or ordinary Feaſt, either in 
S or Winter. 
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ilhof ate for Fiſh-day es 
s, Em er- weeks, of Lene. 


tic... __ 


Alſo a 
Faſting+ 


| Ad en the a ets 


faſhion of Dreſſing, or Sowcing,either 


Fleſh, Fiſh, or Fowle : for making 
of Gellics, and other Made-diſhes for 


ſervice, to beautifie either Noblte 


mans or Gentlemans Table. 
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Together with the beſt and neweſt An 
of Carving and Sewing. 
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All ſet forth according to the now new 
Engliſh and French faſ#ion : 


By Joan Murr: ::; 
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T us. wiaTuovs 
and well accompliſhed 
8 Mr: Marthia'?: - 

yes (Daughter to the hono - 
* IS T homas Hayes icht. 
late Lord Maior of th City - 


of. London * J: health 
f ; bippincſſe, 
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| 85 Iv F this — Ne 
N tie (worthy-Gentie- 
WW J N *worian)many {mal 
Books atid Pamphlets Fo 
hive Ws. 44 been 'publifh. 
ed, the moſt of which never- 
thelefſe hife inſtructed rather 
how to marre then make g Rd - 
Meate: but chis (in credit of 
Id A Ayn no A3 my 
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- * The Epiſtle Dedicatery. 
my kKirowiedge, and ſtrict ob⸗ 
ſervation in Trayell) is experi- 
mental 3 
. lc 4 e or 4 Acre. 
we can ſay Mies and 
this it will petform / for che ſay- 
er Thaticgires acts Mea his 

righe for the mander of dreſ- 
ſing; Each diſh his due, for the 
order of ſerving:and beth good 
pfoofe; f ny deſire to om 
aud pro in the publifhing'So[* 
refering it to your wotthy per- — 
uſall, aud ny ſelf toyour favoui 3 
rade 1 F Lever "SEALING, | x 
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The firſt Booke of 
Cob hery. 


N * reaſon of the general ig- 
Se f this 
FR -pzacile of Catering, J 

2 ſet downe here a perfect di. 

= rxection how-to ſet fozth an 
has 2D pet foz the Summer ſea- 
ſon, when theſe things mentioned may 
ge had. At ſervoth alſo foz a Pitec- 


foz a Bill of fare: and alſo foz a per- 

on Lo2 the Sek of dinner z 

Wet, twenty Diſhes al pour firlt Pelle, 

per een * fo, 5 

-| ſame ; 

vou. 0 be u Rl ou dan ts 1 

PoCe. Foz the boozds end gon 

Ne — 2 of the coſtlieſt diſheo:itoes 

Iten oz twelve 24. the booz0g ond 


IF. 
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feſt Meſſe, 8 
ſecond Courſe to the 1 
2 Dune ther 1 5 a 
though c 0 J rvice 
of the Summer ſeaſon. Andy many take 
of theſe meates halt ſo n 
end, and it will be ſufficty 
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32 
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and the ſecond: but it x ns be 
of equall diguttte, then b ar ficlt 
Melle, and e bo0z0s end all as one alike 


equally.” ' | 
Athicd Dicecion to; a on o1dina- 
fp lervice ot ten oz twelve diſhes to a 
melde, to your üirſt meſe, x as many to the 
ſetond Courſe to the ſame meſſe,ſo that in 
all t e will be twenty diches to pour 
me e:bat to por b6v2dsend fires) eight. 
artozding as ponr boozd will hold. Af ane 
of theſe meates named bo wanting, then 


n other that you have | 


(elmo rv both fo a'Biil 
offaxe and dur meat in good 
1 ozder it ts life's to-poung pꝛactt⸗ 
aan which 17 ak doe theſe bak 
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A Bill of ſervice r 
Feaſt for Summer 1 
diſks: to'a Nieſſe. | 
| x Eheec 
x Gzand Sallet 9 None 5 
A bold C apm c 
> A bopid Be 
a A dich 12 Pes, thüchena on Par. ' 
triges,o2 young Turkey Chicks 
5 Abopld Bzeame _. 
6 A diſhofpyoung Wild-dacks 
7 72 of boyld Quaites.': 
A Flozentine.of 


: A fozc'd bopld met 

10 A hauſb ot Mentſon roalted 

11 A Lombar Pro | 

12 A Swan 

13 A Fawne 03 Kid,witha 
pls belly, 9 fo want ot a Fawn 
map take a Pigge and 2. e 

14 A Paſty of: Uentſon 

15 A Buſtard 

16 A Chicken pre 1121 

17 A Pheaſant 02 Powetfes 

18 otato Pye | 

19 A Couple of Caponets 

20 Alet Cuſtard 
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The ſecond Courſe: 


Duartor of a Kid. 
A bopld Carpe. 
3. A Veron o Bitter. | 
4 ACongers head bzoyled,o0z Tzonts. 
5 A Hartichoake pie. 
6. Adiſ<of Ruft oz Godwits. 
7  Acold'bakt meate. 
8 Alowft pigge. 

A Galt. 


9 

10 A cold bak't meat. 

1x A ſowſt pike, Bꝛenme, o; Carp. 

— A diſh of B 

3 An | 

= A dich of Nuailes- | 

15 A cold bak't meate. 

$7 26 Sleeſhyfaalinon,pearch 03 Pullef. 
1 7 A Nuodiing Lart, Cberrę 02 Boole- 
| bery. Tart. 


18 A dyed Heates tongue. 
19 A Joleof Sturgeon. 
20 A ſacket Tart of pufpaſte. 
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I AO Shield 4 cant 
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3 K — 4 ==. 18 5 

4 A bopled Garnet 1256 2 
5 A boyled Pailard 2 15+ SREd 

6 EY — N 

| roaſted -tongue A 

7 ding in it em es. * 


of Cooker, © 
The third courſe for the ſame 
Mefle, _ 


Diſh of Pewels 0a 
4 128 5 BT, 

dich of green Peaſe they rr 

A Diet Dotreis 
A dich of Hartichoakes 

A dich of buttered Crabs 827 

A dich of Pꝛawnes e 

A di ſh of Lobtters' By 
A dich of Anchoves 5 © 

o A diſh of pickled Oyfters.” | 12 ©. 


Another direction fat a Bill of fare for 
Winter ſeaſon, and alſo ſerveth to ſet 
forth your meat in order, | 


14 A made diſh of patpiſte 


2 15 A Paſtis ot Menton 


SN 5 A bzace of Partridges 
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9 4 whoulder of Patton web os 


and Capers 
10 AChine of Beate 
11 A dich of Chewets of Mente 
12 I Swan o2:Goofe | é //! 

T — ay, od 


* * 9 


15 A Lopneo of ue 036 aLeggeof Put: 


9 Sparrow-yee 
7 ATur beg 5 BY % 


a Capon E. 2 
10 { Cuffard: ©... MIT 1 or 


add 51. The 3 farthe /. 
210671 dome meſſe. + 252::1 V4 


"A? Young 1 Lamb 02 Kid 
x coaplodtRabbets 7 - 
8 3A 1 fryde oz: pac - 7 

| 4 A roaſted Pallard 0 
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UE 6 Acbicken- Dre 
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15 Adzide Neates-tongue:. 


5 A diſh ol * Opfters. 


A +> 3 607 
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— An Dyffer-Pps | - -+ - 4 ® 

7A diſh of Puffes * 
x A Jole of Sturgeon 

9 Alaid Tarf,of put-palÞid tucker 


The firſt Coke for a ſmall common 
Service of Meate, to dired them which 
are unperfect to bring them to 
further knowledge of 
greater Service. 
L Boyld Capon 03 Chicken 
2 


French faſhion,oz 1 
bopld | 
4 Adith of boils Oltves of Ueale,: 02 

Tollops and Egges 
5 Aplece ot roaſt Beete 
6 & dich ol Cbewets of Meal, oz 


A 


Pallard 03 


= £ 


pyes; ii it be Winter, bat 
ſummer an — 


A Legge of Lambe en 


, , er 


. The firſt Bodke 
7 A legge ot Putten roafted whole, 1 
Lone of Meale vn both 
8 A pigge 
9 A >ww;Geofe,o: Turkep 7 
10 A paſty of Wenifon,o2 a fezequarter of 
tton, 02 a fat rumpe of Beefe 
11 A Capon,pheaſant,o2 Mearne 


12 K ad 


A ſecond Courſe to the ſame 
dyet. 

Quarter of. Lambe 

3 A conple of Rabbets 
#3 7 A poltlnrd, Teale,02 Widgin 

4 Abzaceof partriges 0z WWoodcocks 
5 AChickewo2pigeon-pye 
6 A dich ofplovers oz Dnites 
7 

8 

9 


1 


A couple of Chickens 
A Warden vz Nuince-plg 
9A fowlt pig 02 Capon 
. 'xo A Wanne Tart, 00 
Nuarter-Tart of 
ſowtt: AG 


11 A dich ol ſome kind 
13 Lobſters oz pickted Oyfters, 


* 4 _ . - * 22 
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4 A Table of Direction for a Bill of 
fare for fiſh- daies, and Faſting dayes, 
x Ember-weekes, ot Lent. T 


" The firſt Courſe for the ſame dyet. 
I D ich of Butter 
2 Rice Pike 0 
3 Battered Tgges . N 
4 Stew'd Opfters 8 
5 A bopied Rochet 0z Garnet 
6 A =” Ballet of Yearbs, on df Car- 
18 7 A boyld pike 
3 Buttered Loaves - 4 I 
9 Chevetsof Lingoz Stocks 
10 Another Sallet | 1 1 | 
11 Stewd Trouts,oz Smilies | 


12 A dich ofbuttered Hock 
02 A 13 Salt Cele, oz white · herr ing EX 


a 14 A Jole of Ling 13 
7 15 A Skirret-pye = 
16 Buttered Flounders oz place [1 

17 Aa Eele oz Carpe>pye 14 


18 Haddocke, Freſh-Cod,o0z Whiting 
19 Salt Salmon +; 


14 
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. le rt 3801 e 
be ſerdnd "Courſe for this aper 
) Boe Cars 


Battered Ste 

Fride Opſters | 
9 mg” rg in a x Feyingpan | 
0 NA fride Rochet :- 


14 Ft! 
15 1 
16 ride Skirtets 
17 A Tart of tungs 03 of Carrets | 
18 Congor T 
19 Lobffar 0 P2awnes | 

-20 Pickled Dyfters. 


If your Meſſe be halfe ſo ach fo2 the 
end, it will bee enongh both {03 the 
and ſecond courſe. 


BEL 


ro en a Capita Larded with: 
Lemmons on the Freneh 
| faſhion/- 


cad ydur Capon, any tale 
8 . littledaſty Datmeale:to 


ts Watoo, ci 


Neg, ve oi 5 erte all 
tle whole Þ M Poece .of whole 
| Pace, and one Nutmeg. Chicken it with 
Almonds, it with-Uerjupce — 
t, and A little dee Wutter. 
up | * larde f 
- wick wird a 'pteſerved Lemmon. 


. o. ſowee d Pigge. 


— large Pisse, cat off 
Dua dim in the 9 


12 


de firſt Booke 
Terra ws and ogy} 2 two oz 


* bim 
bade e bop 


Sina. 
them verp tender 
in the dates water, then take (them up and 
thzow them in Gire water and ſalt untill 
they be cold,foz that will make the skinne 
white. Then take a pottle of — ſame 


N = 
anf of whole -Pep 


20 


whban it is cold, vnt your 7 55 
RT — keop l halle 


owce Oyſters. 
Ale out the meat of the grate Or⸗ 
bers: ſave the ligne? that commeth 
y br wy 


and firazne it 
8 4 halle 4 pinte of white- 
* pinte of Wine 


— 


Aa Popper; and 
fliced Ginger all theſe together 
with two oz t loaves, lyhen it hath 


beyled a little, pat in your Oyfers, q tel 
thaw beple hve n dhe wales but not] 


£ 


TT 


of Cophety:.:.. I ; 
too much? Then take them np, and let the 
ſireap tand unt ill it be cold: then pyt 
your Opſtert and ſp you map keepe t 
all ” pear: 


* - 


'To ſowce g Pike Capes o *. 
Bream. * 7 


a Fit il tin 


«© 


14 : The frſt Booke 


To boyl Flonnlers or: 'Gudgeons on the 
French faſhion. 


Dple a pinte ot W bite-W ine, and a 
pints of faire Water, a fow ſweet 
\ Hearbes, tops: ot Tyme, ſweet Par- 
jozam, winter Davozp, tops of Roſemary, 
a peere of whole Mate, alittle Parüp 
pickt mall: * is bopled well 
to 77 — pour Filh, and fcum it 
den put in u little crutk of 4 4 
deter fe a th Proper, and Aer 8 

on Pepper, er- 
1 uy Cs | l 

de Garnet on the French 
2 ; faſhion, | 

Je pour Gurnek, 0 wal tt clean, 
6K fh in water and falt; ith a fa- 


games Bt 


ing no aan r 7 Land 
your dich with pzeſerved Barperries, 
Na 3 Ozange, * 4 

10 


2 ey = on on 9 b& = JD. 
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To boyle a Legge af Mutton on the 
Frenchifaſhion, 

At out all the meat at the But end, 
ving the bone Fill in, Pince 10 
ſmall-with Beste Snet, and parrot; 
Then take ſweet Creame, yolks of Egs, 
a tem Raiſins of the Sunne, two oz thzee 
Dates minced, a little. grated Biead. 
Seaſon it with Pepper, Salt, and Ant- 
megge: then wozks it Kiffe;Uke a Pads. 
ding, and cram it inagaine.. Then Kue 
it ina Pot with a ow bone; and a 
knuckle of Ueale :- rve the L690 by it 
ſelfe, end pour knuckle in ſued both, and 
pour Parrow- bones upon Brups, with 
Carrets, and Pepper. 


To haſh à Legge of Mutton on the 
| French faſhion. .. - . - -* -— 

YArboile pour Legge, and take it up, 
pare off ſome thin flices « pzick your 
Legge though, and let out the gravie on 
Ea ee 

the back ol a p a peece 
ſweet Butter: Desſon it with Werjnpce 
©Pepper:and when pour Puttoti-1s bor- 
ren on it, * it ſo to the Tanne 
3 0 


be 


ries, 
To 


15. 


of 


—— 


16 The fief ook 


Fo roaſt a leggt 'of Mutton, on the 
French Kiſhion, 


Io roaſt a neates es rongue on the 
French faſhion. + 
7 ſweet hearbes fine, with a plec 
| 8 my io 1 ſeaſon it with f 
| by yo 


X „Nö nee 


8 > Ad tt 


Þþ 


a 1 * 
5 - f 


7 9 
222 
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wm of Cobery. 17 
Garnich pour 


diſh as pb thinks fitfely, 
63 us pen are farnitht, 

To boyle Pigeons With Rice on the 

0 French faſhion. N 


To 


| v4 ef 
bi 8 64 - 


4 78 The fen Book - 


hen take Lettuce, Spinage W 
inter Savozy, ſweet. 
theſe being pickt. and wa 12 bzniſe 
them with. the back of a Ladle fo; the 
bzuiſing of the hearbs wil make the both 
. 
Acin 5 ng e 
4 the both, and a little Tweet 


Butter therein. Seaſon it with Mer⸗ 


jnpte, and Pepper, and ſerve it to the 


Table upon Sippets. wee, vol 
yr ee 


70 boyle Chickens i in ehe 
8 5 broth. « 6-1 
hed ta FRY pour Chickens fit to on 
De 
2 innee Dates in mall peeces : 
11 5 whole, Pace: thicken mw 
Nerjupce, and it ; Garniſh 
our dich 8 di RN e ON par 


agar,after you have ſeaſoned pour bzoth, 
An like ſozt von map. boyle. a Capon, but 
on you mut put 83 into wn 
\Whito:þzptb, It you di 15 By 


& til it uo 2 altre nd. Apt 


take g peece of 
Hotb with Almonds: Seaſon it 


mou 


| 


us at AO a oof ns ads ae ns pl as as e® SL __ _.Q@©? 


o Cr JK * „ 1. 


the n ot and 
it 10 better. x pr way, 


To ; boyle a Teale or Wigeon on the 
French faſhiop, 

Arbople 1 of theſe Fowles, and 

thzow them in a Pale A 
baus that taketh. away the rancknefle ot 

fleſh.) Then roaſt them halfe,and take 
— off the fire, « pat ſweet Hearbs in 
the bellies. of them: lace them downe the 
bzeaft, and ſtick them with two oz thzee 
whole Clovs in the b:eaft with pour knife 
in every one of them lo many. Then put 
them in a pipkin, with two oz thzee ladle· 
tuls of ſtrong Putton.b2oth, « a peece of 
whole Pace, tw; abe little Dnyons | 
— ae. it with a_toalt of 

d ns peoce of ſweet but 

ter as big g a Wolnut : Seaſon it with 
Popper and Uerjayce, N 


70 t noore an otd Con 1 cke, 
or Mall don the French 
alhion... . . 
YArbo ile any of theſe and halte roaft it, 
lanch them downe the beat With 
Fon knife, and ſticke them with * 
£8 


m2» ThefiiftBodke © 


nee b ben bat then into a 5 

kin with halte a pound of em oa gy 
little (A hite-wine, Uerjupce, a peece of 
whole Pace, a lit tile beaten Ginger, and 
Pepper. Then mince two Dnyons very 
with a piece of an Apple, 12 
bople lofſurely;iele tobeted, the 8 Hare o - 
two honres, turn 2 5 


them fweek 


Dorvde them in upon 2 
Another Way to boyle Otickens'' _— w 
— Pigeons with Gooſeberryes *. it 
dot Grapes, 10 |» 
Baz them with 1 BR0k ah t 
put - witte, a of whole H a 


.. 
put ſome of the ſame bzoth into u boyld- 
meat dich, with Aer juyce, Butter, and 
Sugar, and ſo boyle Gzapes 03 
Gooſeberrtes in the dich clole covered, til 
thep be tender, + poure it on the bzeaſt of 


, _ 


n „ 
— 


To 


0 ks 50k 1 N | 2T- | 
2 
To boyſe a Chine of 10 Motton or Veale, 
in ſharp wo 3 the tenen 

4 
Over your mente with faire water 
ind a Uttie WMylte-wine, a peece of 
whole Pate a Autmeg gquartered, a hard- 
fall of Bearbs cleane pickt, and bzniſed 
with the back of a Ladle, young Lettice, 
Spinage Par ſlep, tops of poung {Tyme : 
, when all is boyled well together, thicken 
i tt with a cruſt of Panchef, and the polke 
of a- hard Eg, ſteeped in ſeine fams 


5 


= 
S 22 


8 
& 


3 


dem 


42 


booth, and dzaw it thzough a r, and 
/ | thicken your both with it. — truth 
an en and: Pepper, [ (Sp 

0 boyle Larks or Spar- 


 JOWES. 


n with 9.00 put hem 


a regs 0 5 akmegge, a tägot 1 
Mear ba, and a young Parley pickt 
— Beerbes 

Pepper and ugar. Sbicken tt with the 

& r IE, laid Egges 91 ä 

detcsg 


—_— __ 


\ , , l L 4 4 
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Peece of manchet, ſtrained with ſome or 
8 till bey be tender. Gar- 
pour dich a as pou will. 


Tretter 


Baked · meates. 


Pre 


Arbople thzee oz fonre of 
and then chop them 
ne with ſweet Deardes, 

tho yolks of two hard E gs, 
| | # Deaſon it with Cinamon, 

. lover and Natmeg, and Pepper: put in 
| | a let parbopld Currans, and a little mel- 


ted batter, and- ſo make it up into little 
paſtyes, frye them in a Fryingpan, ſhave 
on Scar? and ſerve them to the bod. 


A made diſh of Sivcet-licond. 
Boz oz roaſt your Sweet-bzeav, and 
put into it a few parbopled Currans. 
a minſt Date, the polkes of two new lald 
Egges, a peece of Panchet grated fine, 
Seaſon 


E AS. ad aan CO oi on ann ad kd -£ 


you ny. 


Seaſon it with a little pepper; Salt, Nut 
meg, and Sugar, wing in the. jopce ot an 
Dzange od Lemmon, and pat it 


two ſheets of put pate, oz any — 
paſts; and either 1 Ut,02 fry it; whether 


A made diſh of $hebpet rongites, 

 Ople them tender, and flice-them fa 
thin flices:then ſeaſon them with Ct- 
namon; Ginger, and a little Pepper; and 
put them into a Coffin ot fine Paſte, with 

ſweet foe — _ es 
chopt fine. B Then 
take a little Natmeg, 2 
Sugar, the polk of a new layd © 
ſpoonfall of Sache, e the japce'of a x 
mon: bople all theſe together on a . 
dich ol Coales, and put it into pour Pye ; 

— 5 well together, and ſerve it'to the 

able. 


A Florentine of a Coney; : the wing of a 
Capon, or the Kidney of Veale. 

Ince any ot theſe with -ſweet 

yearbs, parboyled Corrans; a Date 

os two mint mali, a peece of à pzeſer= 

ved Ozange 02 Lemmon, minſt as mall 


Be 


| 9 Natiũns of the 


wont peeces. Bake this in 
tweene two leaves of paf-pa 


vate, M hen it is baked; une an Sager, 


4 A Fridaye Pye: : _— either Fleſh 
of ot 
Ja greane Beets cleane, picks 


ol the Bonne, and put them all in 


a of fine with of 
NT Witter: dun fobhe tte bot e, 


ſweet Butter, and 
vou ſer be it in, cut tt up, and wing in the 
e of an Dzange and Sugar; 


=o AChewet af Stockfiſh. 

One watered @tockfiſh, and make 
it fit to bo eaten-:when it is cold take 
the whiteſt of the fiſh and 'mince ti ſmail⸗ 


Durne, 


Creame, a peete of a 
rated and marrow cat in 
" diſh be- 


put᷑ a lit- 
tle Roſe- water to it betet pou cloſe pour 


C.. • oe iromatrsoo cotta fe 


Hanne. wakes it = g PR 
and a peete of: ſweet 
you ſerve it 
up, and wing {the jupco an 


A Quancs-Tart of Piping, 

\ Uarter them and lay tbem between 
two ſheets of Paſto: put in a peece 

of wyole Ct , two a2 thzee bzuiſed 
Clo ves, a little iced Ginger, Dzangads, 
oz only the rolle ontſide of the-Dyange, 
— pap — 322 FO IE 

an Egge. ze of Dogariſp2inchle 
o 5 awader, Then cleſe pour 
Cart, and bake it: Ice it betoze it goe to 
the boozd, ſerve ben -This Tart you 


cnt it 
2ange. 
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2222 = 


E= 
2 


2 


5 


he hard when pour Cruſt will de burnt 4 
b2gev amay. Beides the wine. * giveth 
them 5 pleaſant Colour, and a goodtagty 
alte. Tbengb ven boile gaur Mipping 
tender, take been you ineake not tho 
quarters, but bake them — 
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A Godſebeity! Tart 5 
Ick the ffalkes of pour GS coleberries, 
and the pips in the tops: pat them in 

good Paſte, with a liitle greene Ginger 

fliced in ices: caff on good ſtoze of * 

gar and Roſowater, 0 focloſe hou. ) 


A Cherry 5 ye. 
B Raiſe a pound of Cherries, and amp 
them,and- boyle the ſirrap with Sy- 
gar. Then fake the ones ont ot two 
pound: baklle them in d ſet Coffin - Ice 
idem, and. lerve them hat in to the boozd, 


TE: make an Oy ſter Pye: 
Ave the liquoꝛ of — largeſt Op⸗ 
ſters, ſeaſon them with Pepper and 
Ginger, and put them into a Coffin : put 
tm a minſt Onpon. afew Curtans, and a 
good peece of Butter, Then poare in pour 
ſtrrup and cloſe if, When it is bak t, cut 
up the Pe, and put in à ſpoonefall of Ut- 


negar and melted Butter: shake it well 


together, and ſet it again into the O ven a 
little while: then take it out, c ſerve it in. 
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A made dich of Moſcles and 2 0 ip 
PAE out 1085 | 


ter they were bopled in, « @ little white; 
wine:mince-them ſmall ith two 0}. 10 
yolkes of new-latd Egges. Seaſon it 
ET 8825 
10 ayce or an i 
"tins wertes of Paſte, 
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10 bake TY! e A 


9 eaten 
B's tender, and pill off 


e the fleſh Soles 
5 n | 


= 10 Cas 5d hacer * 


EE ee Di wa ſlope Py 


der of a dzyed Dzarige 112 p2inchle a 
little Werjoyce over it. and cat me 


fry them. 


Sugar; Then thzutk it in 
e cram. &. 3h 7 
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in 8 we it * oY Butter. 
tit map no on the outſtde: 
2 N Uwes it with Ut- 
; Pet, 'Neitmeg; Sugar and 
the aße dt an Dzange. 


A Alte Chewer. 


Arbbyle a peeck bf a Leg of Meals and 
Lane ee wit Bert fe 
5 row; and an Apple,0z a conple of 
Watdens : when yon have miatt it fine, 
put a few parboyled Curran, ſixe Dates 
minf, a or ved Oꝛange⸗ pill 


minſt, crow 255 
D | | 


71 peeces: 


yr 5 Far le — 

e 
it Seger end ſerve it to! 

To wake an Umble Bye, or for want of 


„Umble⸗ to doe Wick a Lambes © 
head and Purtnance. 


G17 your meat reafonable bender x, 
| fleſh front the bone, © mincs 
tt ſmall with Begfe-ſaet and arrow] H 
with 


9 — 


ter, | withihe Þiver, Ata nas 
: | ſw2r{Voarbes und Gurte it 
At. | with Pepper, Salt, and Nutmeg:bake if 
and in a Cotta entſed lin an ; and 
tt will eat ſo like: ute Umbles, as that 
you hall Ur dip bytagy dſc{rns 1 To 
r 


So WU er 34 Gon ogn 
C [Taal x Ces ThaldegR;;: - ; ob] 
pte it; and chole it any ick vet 
Freren ebte9y 
gan Fat 


vet 


Je Mitts dne Wee an 
to heren ade vity 
Noſe. the-rotks ot two — — 
. cen, 


e n T6 babe car, um 9003 
Lilla! 1602. i 


ender 
mincil Naias of the Sunne, the how Lt 
row D;anges, pat pour Batter uppermoſt, to 

with C 3 wy : 


282 


30 The ſleſt Bocke 
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; Tobake a Tench with a Padding 
din ber belly.) 4 
. lich blood in the Taile, then 

ſcald ft, and ſcourt tt: wall it cleane, 
and dip it with-a cloth. Then take gra- 
ted Bzead, ſweet Creame, the polkes of 


q 9801812971 


* | s 
Tybakea 1 9 witha fe Fei i 
. - puddiogin.ghe bye. ibi 


* 


ſweet Parts. tara! 


ſweet butter, 8 a little: 
on it, and bake it:then cat it up, and ronle 
* in Butter, and fxpe-thoin, « 


them ite bt in ur r wals, + ſervo 


ange oz 1 3. 
7 02777 THER? ee pm 


702 1 Karel 721 1 


2 wy * 8 A 


re 
H 2 vSkinne 
therefoze pare 4: as thinne as is ppCiple) 


me te wg 7 755 then with r 


5 


— — gr 


ie. A 


8 2 4 1925 
1. h 


ww] [ put in p ; — then 
I put in all your Ae 02 two 


ä 


e 1 
e 1 upon; 
It is a good dich both bot and cold. 


To Bike Fallow 1 in N 
1 We a OL 420 2098. 24 
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and skin it, an 


Pt g „ and U 
| 1 ; nd Teaton e ith 
ape cg e cog _ 


| To bake 2 wild Boure, | 
Ake the buffocke of a Bzawne, and 


the fillets : and mince 


Ii and 


ib - SIXT if, 
a 
| rome like pate Walen Then 


— 


of C F 


r tt, and uſe it like GORE) 1 Side; wy | 
er- . — of rente 550 poet will fervs 


| gn, Bb way 
To balken 594% * 


ut und Ginger, Then K arb ft, 
ad pat it it fin of Rye-paſte, 
with coe of Bu it ſoaks well: 


when you take it — of the Dven; put in 
moze Butter how ten at the vent-hole. 


| : . lutkey or 4 | 4 
N 
tes thei * -LardThom and denon them 
—— them 


ae Bama tb 1 
| (ded a0 W030 vODntter; arid hon it ts 
bak't.poure in moz6”Bulttor and wen it 


is cold, crop kid bent-hole with moze 
butter. 


To bake 1 Hare on the French | 
200 en Tas 04. . K. faſHion. 5 718 po £ ? | 
Atboyle two Mares, and take the tle 

|| If revin the bone, and mince jt * 


and beat it in a 45 A move ub 
Manes: than ſawee it in — eo 
gar:as you wonld doe red Dee 
fon it alſo. Lap all this pulp about 8. 
Chine of one Mate, ſo it wil ſeem but one: 

Tard it well, and put it into a Coffin, 
wein ſha26.of butter; and ſo bake Noden 
— ant:of the:Dven, and — 
uu meited Butter, Buatmeg, - + 


det 
thi 


K? 
© & 


7 
4 
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and @ugar; and let tt into tbe D ven a 
gallen foiſeaks : when it is er Ade 
pals with-hntter, Bice | 
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To o bake a a wild * — or Mallard. 
them, 2 meane the heaſt- 


y 


———— 
with an af Betten when pon dzaw 
tdem nut of the Oben put in moze,. gud 
eng be is bewed. 700-154 2 not 3 
Sen 03; 34 89 git 153% ng 3 
To bake a Curlew or fcc, bes. 
„ Ing 1 T5 
Ta them, — thew, but 
upon ond fide.” Seaſon them 
- Pepper, Dalt, and Ginger. Put 


" «a r 
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ub deep Cotkins, with ſtoze of wette . 
ne- | tho heads hang out 1050 wow. 
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To bake A e or Harte. * 
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kate on a eat Bü 22 


ſ\mal paeces:le 


a little Pepper, met ina littl ef Dunes 1 2 

and warme ute e i * * 
and na them inte 145 Ly, Na. es 
noꝛ tes told. It pour pqtt 

good temper. poet i 


. * a Tee firſt Boe 


To make — etiſpe this you « 

| may ſet them upright. 

Ake a dozen oz a ſcozo of them in a 

wee, and then boys hem in Land, © 
es pelloty as gold, beſide * 

de very good, | 


A Sallet of Roſe Fas and Glove 
SGillyflowers. 


ofe-buds, and put them into 
| "with an 


fo may von ue Co | 


— Roſe-mary-flowers. 
Ake ee 


ſpzing-water, Sugar,” an 
Sa tbem up and 
nnen until it wow! 


SD keepe Broome Capes, 25 
Berat greateſt e hardef bus of 
Bay ſalt, ſcum it cleane: when: it is cold, 


theB:oome in Wine Uinogar and 
1 du ma in raw ones alſo, each by 
| pou may put | ns © 


n 


8 5 wee ates e 
tber them at the full 

Ine e Ly 
hou -White-wine Winogar, and 04> 


3 Wang make Caper- cowlers of, 
Radiſh cods. 
T amt dv 
and bar-ſalt together, and keeps beni in it. 


| Divers Saller boyled; 
9 Spinage, f chop it fins, with 
5 e d. 'S up- 


rigold-leaves, Water-cre $42 
boyled, 2 8, Dparagus, Rocket A: 


er: 
me neceſſary ,03 at a. very good 
fo; alt Sellers | 


A Sallet 6f Mallowes, 


rt (ol 
= 5 = we | 


tl over 
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bh * <4 Sc of hngt cobge,” } |" 


ut bit ihe Qitlvard robs; -and * 
them in water a Nel boure at the 


leaſt: when pan ways pone,leeth them un- 
till thep be tender: den ſet them on coales 
with Batter and 1 lo let them 
ſtand a — n put in grated 1 


Bzead and Sugar! betwlxt every 
ſerve them ti. 1 W 


— 5 
5 
10 eee Ig 
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fry'it pair 
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tt in guat ters, « ſerve it like a. 

ſcrape. on Sygar.,. 
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"Jnce'a Legge 5 Putton 
wit ſweet Bearbs : ſearce 
Wan grated Bead thozough a 

SSD  Callinder „ mince Dates, 
| „ Catrans, Raiſins of the 
e a little Pzengado , 
s Le 3 

es; Nut Git. 224 
weppet: in bel witb 
ant Kane c „wiongbt together 


| buf map either | 


| them, 


| meat in ac 2 
| 228 5 g m to in n a tawle of 


eat th — of an an Eggs with Role wa- |." 
fer; {Folk Einamon. And when it is [* 
almoft bak't,dzaw it out, and ie ick it with 
Cinamon and Roſemarp. 
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very fins; tut omg 
tamonda:mince ſweet 
Par jozam, Dentirapall, Conatiwin- 


tec-=Dauozy, Natmeg; Pepper; Ginger, 
and ſalt made hot, the gut ot a fat 'Mnt= 
ton Mog: cut it about an inch long Work 
it together with ſtoze ot Cinanwh's — 
| gar and Barberries,fliced bd #89, blancht 
Almonbs, balte 4 pound ol; rer ſuet, moſt 
— vnt this into peur a 
okins:: let dem a cboyting in _ 
— * 


Claret-wine, ' with lacze pate. 
Lemmon, and Barberries 
| n »thts mend 
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Jaa depend Egyeswwith-Coeamnd;! 
Joe; Nutmeg; Mace, Noſertunter, 
er 
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6 >, pat tdem into tde Feptagipawtth 

det Batter, © the oh 

es almoſt — Hors 

leanſe your pan: put in ſweet Butter, 

ny make it hot: pat 2 balfe the Egges: 
| any 


* 


| 44 Inn * Ws 
aud Cream at one time: ſttr if with a ſaws 
cer, 02 ſuch a thing. {Wake it out, & pot it : 
in a dich, put in the reſt of the Egs and | Cf 
pour apples 


: 


all together mithtaſc-water,Kam 
mon pfie mitt r 4 
uutus gaaatity ther2of: dn bis is arule 
both fo2 grated dead padding m atly ofber 
pudding that is made in A 1X 03 
Goole r 4119 


pat th barbs into on art, with 4 — 
ole ⸗ 
— Cream, and bas, Wald the okins, 


N- 
t 
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ky 
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kattem ante or . 
Tate th longeſt and the fatteſt — 
ing at the middeſt ot the gut. and dur 
it with. „Dugar, Ginger, Pep- 


por, und ſiiced ates; boylo it nd ferve it 
homer G0) 


- A Ryce Lalla | 
Ons it in faire 1 all night: then 
8 tt in new mitke, and dzatne ont 
| "a: Cullinder : mince 


of Cookery. 4% 
and put Con 8 of 7 * of 
them kill and pot 

come between two ſheets; ot puft 
and balſ® t put the reſt upon Nices:-v' 
1 g | 
©. | ſerve wn ee Die 
wanne g cn8 r gc zan. 
9715 J rig ee as 7 Ep 
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M "Ince cola parboyld Feate, ib fut 


themſelves, RT mingls; cet 


ther with Sugar, Natmeg, Cinamon, 
Role: water grated Bzead, the polbes of 
7,4 two oz thꝛee new- lald Egges: — the _ 
min{>yſeat; and tober {$1 with; the” r- 

ben put your toatE-into the pip 
with the. uppermoſt of ſome ſtrong hotly 
let it ale wid large: Pace, & r 
ſweet bearbs) Jeum ibem paſſing k 
=s —— of denen em 

| ;rootes.; on Aunonds bexied in W 

uebi, and fo2-wank. of Mine yourm 
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To make Flench puffes with 
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udding : when it 


b 


B  Thefoft Book 


ſpoonfull of this-uffe: Theniro:it with; 
Txs;andſerve them with ſippits o with 
ont, [pz inte: them vither wit WM btte⸗ 
wine Dach m any other U ine, lading 
Rbeniſh wine Der ve themettheraf Din · 
ner o Supper 


e ea 4 65 
Tas the faireſt Raitus ot the Dum, 
Taue on ons ſide: lap thent open, 
ds round and as bꝛoad as pon tan. Then 
take-the-afozeſaty Mearbes minſt and lea. 
- Toned; and lap betwirt two Natdus ug 
many as pon can tloſe- betttrt them. 
— balte a:ſpqontfult ot the atozeſaid 
uke that you fryed pour Lemmon 
with: ey them . Bo 15 N 
nel 909571 
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Seaſoit it with Nutmeg, Sugar, and 
Roſewater, AH 5 But 
ter a faire white Paper, lap a 
atpncenpen'tt 2: NY 
Oven nat over hat. wuben yd 
'riſeand high an a batte, peng male ;2 then 


:the Qven againe unt ib thep be h cit 
tho tops duke Ace. Zhen: kae them out, 
-und erde 3 A 1298 n « 
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it in « Frying-pan with 
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to fry or how ie in what forme 


$435 1 


| m_ * A bug: Tarn foto 
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es of Almond. 

— ded Roſewitop/ and ꝙ utaveg; 
And this will ſerve foz any of theſe Riek. 
Gawes , either fo bake , oz ſoz a Flo- 

rentine in Puſt-paſte, any of theſe yon | 
map fry oz bake, foz D inner 02 Supper. n 
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To make an Italian 


pudding. 
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ſuet ſmall : take dalle a pound of 1 — 
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* we 3 wet 

er , 

in _ Egs, and ſt ir them very 1 

foz bzeaking the . Bzead : theo put tf a 

dil 2 in.thzee 9 
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an Oven n foz a go: 
pour Oven be tao hot, if will-barne : it 

10 cold, tt will be heavy. When it is 

baked, ſcraps onSngar and ſerve it det 

at Dinner, be at ſupper. 
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To boyl's Rack of Veale on the. - 
French faſhton: | 
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Ake tho fleſh ont of the in- de, and 
leave the skin whole, mince it fine 
with ſuet: take grated Bzead, ming O. 
L nutmeg, Coztander-ſeeds, 

beries pickt, a little Pepper: wozks 
all together with polks of Egs, like a 
Pudding, and put it in againe. It pon 
want a tcawie ot Putton to cloſs it with, 
then take the polk of an Egge, and ** 


* . i : | ©” 4s , 5 s * * 
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d ſet ft 
the , and 
: put to the a- 
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r martow 
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| e es bopled 

a © dlancht, arcs Mite, Nukmeg fliced: 
if you want "Potatoes, take Endiffe,x foz 
want of. both boyle Skirrets, and blanch 
them: boyle all together, with a quarter of 
a pinte of Uerjupte, and the polks of 
Egs, ftrain it and ſtirre it about, and put 


it to the Capon with strong bzoth. 1 
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Io garniſh your Diſhes. 
Arnich pour Diſhes round about 
with ine Dugar: take 'Dzerigado 
dipt among biskets : take Carawapes. 
Take a Pomegranat and garniſh the ſtde 
ok pour dich with it: Take Currans and 
Pumes, and wap them in fine Sugar, 
baving been firſt bapled tender in fatre 
water: Take a Lemmon and lice it. and 
pat it on pour dich, and large Pace ſtee· 
pedo; bopled, oz pꝛeſer bed Barberries, 
Any of theſe are fit to garniſh your Diſh: 
take your Capon out of the bzoth,and pat 
it into a dich with ſippets, and of theſe 
garn iſbes round about if. i 


To boile à Capon another waß. 
Ople a Knuckle: of Ueale untill it 
make ftrong bzoth: then take your 
Capon, thoyle it in faire water and Walt, 
and when it is almoſt boyld, take it i put 
it in a Pipkin. and Keata your both into 
the Capon: When wach and ſcrape Pars 
lley, and. Fennell· routes cle an, pith them. 
and ſlice them along: boy them in a ſkillet - 
of water, and when they are halte bopled 
take them krom a” pos and put wow 
fo 


The firſt Book 
tn a trainer and then in a clean Pipkin. 
Then take a little Roſewater , and a 
quarter of a pound ut dne Þngar, until it 
bo as cleare as glaſſe: then take a little 
large nate, à taggot ot ſweet Pearbes, a 
minſt Lemmon, the pili taken off. Boyle 
a few:Rajifins of the Dunne with it but 
firſt take out pour Capon and ſcrams the 
bzaoth : put the Capon into a Dich very 
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Capan : then take Mar ſiy rootes, and lap 
them on the top of the Capon-with pour 
mint and fiiced Lemmon, pour Raiſins of 
the Sunne:and your large pacs. Garrilh 

your dilh, as befo2e is ſhewed, 


* 
Io boyle a Capon in Rice: 
Dylo a Capon in Salt t water, and 
if pon like it, you map put into a fair 


cloth, ahandſull ot Datmeale: then take 
a quarter at᷑ a pound of: Rice, and Keepe 
it in lalre water, and lo halte bople it: 

then ſirain the Nite thgougha-Tilllinder: 
then bople the 


N its in a Pipkin®Wwitha 
quart of he: put in halte an dunce of 
large Mate, balfe a pound of Sugar:boyle 
it well; but not ober; thick, put in a little 
n 7 din dauer pound ol Al- 
monds 


finely garnicht: then put the bꝛoth to the 
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monds, and beate them in a mozter with 
alittle Creume and A oſs: water i beate 
them fine, and ſtrains them into a Pipkin 
by it ſelfe. Then take up pour Ca 

and ſet pdt Almonds a little en th; 


firo ; q4riſh your diſh69 as pon think fir, 
aig eo Capo und put your Rico 


1 and 0 
ane ee thetrthi 
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To boyſe 7 epos wich ofen, and 


ked Leftithtis, 
B — Capon hills enongh, 


with 
hoy Salt: then ſtratne ſoma 
of the booth inte a guat ef Rentſh: wine i 
then put (if a tet feet dearbes, thing 
with a pickled LemmO oz Dmg 6 ot 


eu tate the n 


— 19 Dyfets, 15 
beard them, and Ae them: 

tdem ot of the My fat Cube 4 4 
then pat chem into | — Eden fake 


a n of fs Wen: it you love the 
fjupce of an Omon, Arſt boy ſome Day- 
ons by themſelves, any #rain them and 
then put them into the Pipkin, and ſerve 
in * what garnich you pleaſe, 


e + To 
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0 boyle a Capon with 
Pippins. 


Arbople it as befoze ,. then put two 
Marrow - bones into a Pipkin, oz ra- 


* -ther put the marrow of two oz thzes bones 


into a Pipkin, with a quart of -White- 
Tine, alittle fliced Nutmeg;half a ſcoze 
of Dates. When you have ſo done, 1 
in a quarter of a pound ot Sugar, then 
pare pour Pippins, and cut them — 
quarters, and put them into a Pipkin, an 
cover them with a little Roſe-water — 
Sugar, and bol them. Then take ( if 
pou babe it) ſippets of, Bisket, and foz 
want  thereof- take other Bzead : then 
boy! ſeven oz eight E gaes hard, take out 


the palkes and put them in a rainer. 


Then take a little Mer jupce, and ſtrong 
bzoth where the Capon is boyling, train 
it, and put it in a Pipkin, and ſtir all to- 
gether with the Pippins and Muſcadine: 


Pippins are cold. 


let the Puſcadine bes put on e 
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To boyle Chickens in White: 
broth, | 


„Nute and parbopl them verp white: 

then put them with ſweet Hearbs in- 

to a pipkin with Mate. peeces of C ina. 

mon, chopa little Parſlp but courſe, and þ 
ftraine the yolkes of foure 02 five Egges, 

with a little verjupce; which maſt be put 

n in when they are readp to be taken from 

to the firs. Garniſh your diſh. 


1 | "To boyle Chickens in 
k | ſoope. 
02 Ople them untill they bee enongh, 


 bople Þartichokes very well, and 
blanch them. Then put pour Chickens 
into a pipkin with ſtrong bzoth. Cut your 
Hartichokes, and put them into apipkin 
with a few iced Dates:waſh a few Rat- 
ſins of the @un, and a few Carrans clean, 
put th# into a pipkin:then take Cola-Flo- 
ra, and walh it clean, and parboyle it very 
well. Men you take them from the fire, 
blannch them very clean, and put them in- 
to apipkin : then take ſome of your Har- 
— left, and a _ white: ow. 
3 ap 


To 
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— in ſeep — alittle bzoth and Uer- 
is of hard Sages, 


| Si a. 132 CANE 
quarter of a pound rh ugar, put it into 
the Pipkin, ana tir all together, With a 
good quantity of Watter : then minte the 
flowers of Parigolds,ad dopl them with 
the reit: ſcum the bꝛoth elean, and then it 
will looks very cioare : with this boyling 
8 bg boyl Capons Yigoon, Nader 
ark, de. 


20 if 
To boyle the 282 way. 


1955 them 


got t Heards. 'Wulſe — 
and Sndife, — — 
and two 62 toes vids of Hutten, d fk you 
32 — them 
6 Flowers, 

2 thon fiics 


Mace, and # little Uevjuyco.-Daks the 


polkes of dalle a dozen E256, — —— 
des fine; and ode ba 


th and UHer jupce, a | 


e © levvs it with a lets large 


Deere bee ere 


by tdemiel 1 
fp by ue end th with a 1 


Ra ESnAacncC 


| Pace, a fitted Date, a f 


1 — — Let all theſe bopl 


m 
an 
4. 
PT 
in 
on 
2m 
MM 
of, 
ge 
de 
ern 
ar- : 
pho 
ay 


of Cookery. 65, 


Barberries : caſt all theſe things on the 
toppe of the Chickens, after yon have put 


them in the diſh: {0 3 e 


a re noe 

Topofle Chic a wi Lettice 

zee | 
Cantet Ch in fours quariers 
Ifter the parboyling of them, and put 
them into a Pipkin with two oz thzee 
S weet-bzeads of Uealo: oz it you cannot 
ſo readily come by ſo many, then take the 
Adder of a Neale, eparignt tt vere: 

Cut it — 77 — ew it * 

- Ther take 


"Jeon, 


good 11 ſwoet — mah | 
quantity of halte a pound, balte a p tat 
Sack, a quarter of a pinte ot white-wins, 


vou map 
ik yon 


TSS 


E 4 To 


put in thzee oy fours Dates fl 


4 nn 


60 Tee * | 


7 N 
oy bool 2 Rab: 2: Fe int 
Pe vout Rubbet well, 150 cut it po 
in peeces : then take fronxVzoth,and | © 

a Fagot of _ alittle Parſly.ſweet F - 


Mar foam, t 


Egs, 


ſtrained with . white Bzead, and 7 
put all in a pipkin with Mate, Cloves, gr 
and a little 848 * 2 ce 
ntaſke. q 
To ene 2 [Kibhee with care. 0 

i 2 or Goo ſeherries, tt 


| Ruſſe 9 5 Rabbet whole, and bopls 
{With ttb both, untill it be rea- 
are try of ee. 1 
175 ge u peetes, 
| wy la EE e Toke 

e larg e e- 
ther with a tagt et ſweet Yetds, an and « 
good pexce of Butler. n 


To boyle 4 Rabbee ich” 

ITS Claret-⸗ wine 

17 we if as befoze is thewed. M6 Dus. 
a , anda Carret-root;/#f6w Car- 

rans, and a Fagot of s, minff 
Parſley, Barberries pickt, largo = 

a a 1 ut 


„ 


| F Cookery... * 7 
Nutmeg, and Ginger : wick them all 
into the pipkiti. "Boyle it with” halfe a 


oped of Butter. 


To boyle a wilde Duck. 
"Ruſſe andparboyle it, and then halfe 
rxoaſt it: then carve it, and ſave the 
— take ſtoʒe of Pnyons; Parſly,fit- 
ted Ginger and Pepper: put the gravy 
into the pipkin with wacht Currans, 
large mace, Barberries a quatt ot Claret- 
Wine : let ali bople well together, ſcum 
tt clean, pat in Latter a Sugar. 


Ip To boyle atame-Duck;or 
:Widgio, © 


Arbople-pour Fowl well, take ſtrong 
Putton bzoth, a handfall of Parfly; | 
chop them fine with an Dnyon, and Bar- 
berries,pickt:Endiffe waſht: thꝛow all 
into the pipkin with a Turnip cut in pec- 
ces, and parboyld, untill the rankneſſe be 
gone: then put in a little Mhite- wine, oz 
Aer jupte, halle a pound ot Butter: bople 
all together, and t irre it, and ſerve it with 
the Turnip, large Mace, Pepper and a 
ou Dugar. 


To 


net MIT 


| 7+ BO boyle Pigeons, 

Prior your Pigeons with Parſly 
in their bellies, and Butter: put them 

ina Pipkin with trong bzoth, about a 

guart thereof,” a ribbe- of ꝙutton, large 
Pace, a little groſſe Pepper;beaten 
mon, a little Ginger and Sagar, a- 
Raiſins of the @unne, a few Carrans, 
Barberries in bunches, halte a, pints of 
white wine, bopl all together with a little 
Bead ſteeped in b2oth to colour it: 
ſtraine it with ſome of the bzoth, and pat 
it into the pipkin : let them bople till they 
bs enough, and ſo ſerve them in. This 
bꝛoth may ſerve to bople Woodcockes, 03 
Partridges in, with th®/difference, take 
fome of the both out of the Pigeon, and 
det prone wg mene 
it be enough. 1.2 


To boyle Pigeons with Capers 
or Sampyre. 
ut them into a Pipkin, with a pinte 
02 moze of white-wine; a little ſtrong 
b2oth, a ribbe oz two of Woale, waſh. off 
the ſaltneſſe of your Capers 0z Dampp3e ; 
blaunch halte a pound of Almonds, put 
them in cold water, cut them i 


I 
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: TIS 2 a 
0 * 2 Ys». 689 


put them into the pipkin with Raiſins of 
tde Sunne. Take large Mace alittle fl{- 
ted Ginger, a flfrey Natmeg;let them all 
bople together with a Fagot of ÞHearbs. 
Tom into them thzee 02 foure polks of 
Ege whale, and a;peece of Batter, then 
put in the Samppy2e o .Tapers, This 
bopling 1 ſerve all foz Rabbets. 


; To hoyle Sawceges 


uten into a quart of Clarot wins, 


args Pace, Barberries, Cinamon, a 
bandfull of ſweet 


Garni this 
Dich wind Cinamon, Ginger, and fine 


Sugar, 
Ta boyle Goaſc-giblets, or 


LC Swannes giblets. 


— parbayle. theur cleans, and 
Son them —_—_— 2 — 
DSoyans, Carrans, Fes 
te together with large 2 
per; loyle them — — 1 
and Natter. 1 


"Giblews - 


The fit Booke 


Gibtets with Hcatbs and 
Rootes. 


Pas and parboyle them, and * them 
in aquart of Claret-wine into u pip- 
kin, halle an ouncs of Sugar, a good quan- 
tity ol Barberr ies, Spinage, and a Fagot 
of ſweet Hearbs,bopld Turnips and Car- 
— ob, 2 and put them info the pipkin, 
* together: then take 
— qpce, and the polka of 
two oz thꝛee — „nnd Sg: enen 
and put them into the-pipkin. | on 


To ſmoore a Rack or Ribbes of 
Mattba. 
Ut-pour Putton in peeces, «ſplit it 
with the back of a Cliver, and ſo put 
it into a diſh, and a peece of ſweet Butter, 
and put it into the bottome ot pout dich: 
then take a Fagot ofſweet Mearbs, and 
grofſe Pepper: tue them in a covered difh 
wich a little Salt : turne them no and 
then, and when they are enough, put them 
inaclean Dich with ſippets. The dich 
is beſt garniſhed with Barberries, and 


Pepper. 


* 


For 
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For the fillets of a Veale, ſmoored in a 
Prying- panne. 


Ut them as foz Olives ; hack them 
with the back of a knife ; then cut 
L.ard fine, and lard them, then put them 
ina Frping-pan with ſtrong Beerr, 03 
r- | Ale, and fry them ſomewhat bzown;then 
n, pat them info a pinte of Claret: wine and 


ke || bole them with a little Cinamon, Sugar 

of and Ginger. Fee 

u. A Diſh of Steakes of Mutton, 

= ſmoored in a Frying- -* 
panne. | 


Ake pour Legge of Putton cuf into 
Steakes, « put it into a Frping- pan, 
with a pinte of White-wine; ſnooze 
them fomewhat bzown : then put them 
into a pipkin; Cut a Lemon in flices, 
and thꝛow it in; then take a good quanti- 
ty of Butter & hold it over the fire; when 
it is ready to fry put in a handful of Par. 
flep, and when it is fryed, put it into tha 
pipkin and boyl all together. This Dith 
would be garniſhed with Cinamon, Su- 
gar, and fliced Lemmons. . a 
| la LCM is To 


To ſmoore a Chicken, cy 
Ut it in ſmall peeces, and fry it with 
ſweet Butter; take Sack, oz whitc-. 
We, Parſly, an Onpon chopt mall, 3 
peecest whole Pace, and a little grölte 
Pepper; put in alittle Sugar, Uetjupce, 
and Butter. Zhen fake a good ham in 
of Clarp, and pick off the ffalkes, then 
make fine batter with the polkes of two 
oz thzee new - ald Egges,and fine flowze, 
two 0z thzee ſpoonfuls of ſweet Creame 
and a little Putmeg, and ſo fry it in a 
Frying-pan with ſweet Batter; ſerve 
pour Chickens with the fryed Clary on 
them. Garniſh pour diſh with Barberies, 


To fry Muſcels, Perywinckles, or Oyſters, 
to ſerve with a Duck, pr 2 , 
by chemſelyes, 


Ople thele thell Ficbes; then fotze 
and fry them; then put them info a 
Pipktit, with a pinte of Claret-Wine, 
Cinamon, Sugar, and Pepper. Take 
your" Dack boyled 02 roaſted, and put 
them inte two ſeveralt Pipktns, it one 
bopled, and the other roatked, wy a iifls 

| ugat, 


' 
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Sugar, large Pace and frped toaſts, 
| ſtack round abont t with 111 


To marble Smelts, Soales, Flownders, 
Plaice, &c, 
| re Ople in a Frping-pay, 03 | 
Chaſer, wipe pout Filth, and hen the 
Opie is bot, put in ſo mach Nich as the 
Dyls will cover, and when it walks you 
muſt ſupply tt. Then fry. aves, 
where the Fiſh hath been fryed in whole 
peeces ; put Claret- Mine into a earthen 
Panne, put the fryed leabes into the bot- 
tome of the Panne, and let ſome of them 
lie aloft; ſlice an ounte of Nutmeg, oz ra- 
ther two, as much Ginger, and largo 
Pace, u tew Clo des, and W ine-Utneger 
pat your marble Filhinto the tiquoz, l fo 
as the Bay-leaves and fpices cover it, as 
well as it that lyeth under. And upon oc- 
caſion ſer be it with the Bay-leaves, and 


vie | the lpices of the Uquo7. 


To. congar Bell: in Colat like 
'Brawne, 


Corrado noms 
clean on are, 
grolle Pepper, ſome fine chert Pen bos. 


SAA 


— 
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chop under pour unte. Then trow the 


Hearbes and the Spices all along the in⸗ 
fide of your E ele, and rowle it like a col- 


ler of Biawne: ſo map pou doe with 


Tenches, bopled in faire water, White- 
wine, and a quantity of Halt, ſo pat in 


ſome fliced Ginger. Autmeg, and Pepper 
in grain. When it is well bopled put it 
into an earthen Panne, covered with the 
own liquoz, and a ut White-wins 
Uinegar. | 


To eue n Pigge in 
collars. 
Pine pour P igge in two parts: fake 


ant all the bones, laꝝ it in a Keeler o 
water all night : the next dap ſcrape off 
all the filth. from the backe, and wipe it 


very dꝛy: then caſt Pepper on it. a lierte 
large Pace, and Ginger, with a Bap, leat 
03 two, even as you would dos a collar of 
Bzawne and let pour panne boyle-befo2e 
you put it in: keep it with ſcamming un- 
till it be halte bopled, then take out a 
Ladle full oz two, and put it in a pan by 
it ſelt. put into this boyl ing ſome Rhentſh 
o2 Claret- wine fliced Autmegge, groſſa 
e Ginger. Let it tand untill 


t 


{ 
i hel 


it be almoſt cold, and then vt i with” 
} Bax-leaves. | 


| To ſowte. 2 Breaſt of veal, 24 

One pout bzeaft, and lap ft in fatre 
water, untill the 'blodd be gone. Then 
| taks tt and dip it, and take all Kinde bf 
it. Uſweet hearbes, Natmeg besten Cinamon 
ye beaten, Ginger beaten, but not too fine, 
Callender,pared Lemmon pill cut in fine 
peetes: mingle all together, ſpzead pour 
Ueale, and caſt it on the inſide, and then 
rowle it lie a collar of Bzawne; binde it 
tloſs. Let pour liquoz bol, and put in pour 
Ueale. 90 pon may ule racks unbound, 
land Bzeaſts unbound. Let it be ſcumm d 
very cleane: then put in a Fagot of ſweet 
Idearbes, and keep it covered, foz that will 
make it white: when it is mot boyled;* 
thzow in ſticed Natmeg;large Pace, allt-' 
tle Ginger, a en 07 two diced. 


To haſh: 2 ſhoulder of Matton or 1 20 
a Legge of Lambe. - + : 


Ane pour meat off the Spit, andhath 

it into a Pewter Dich: put in ſome 
Rhenich- Wine, Raiſins of the Dunne, 
F fliced 
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| I and. tir them, 
It pou want Oyſters; and Raiſins, then 
taks two Opſters whole, put them into 
the meate. If you want Wine , take 


ffrong bzoth, Uerjupce,x Sugar. Thzow 


en Barberries into the Pim and ſerve 
tt on toaſts oꝛ lippets. 


A Legge of Lambe fearſt with 
l —_ | 


erde it as letme ſhewed; with ſweet 
ÞHearbes, and grated Bzead, Bisket- 
. a few Cozi ander- ſeedas, Lemmon 
mink fine. Hutmegge fltced, fliced 
, & little grote pepper, Capers, 
walht cloans;put- ail together with fix 0) 


| ſoven polka of new-laid Ggges, hard roa- | 


fed, and whole, © put them in your ſtnffe, 
and wozk them with Sugar, Rofewater, 
and Uerjuyce,and the Marrow of a bone 
oz two, Salt, and pepper, put all together 


into the tet gurnth fo; your D;enga- 
do are fittett garni your Dich. 


a un 


eee ere 


-L 


--. T6 Goon” cles Ker. A 
Ople and blanch them, and lay them 
in faire water, and Walt, and when 

thep are cold, cut them in the middeſt, and 
take out the blackneſſe, and put then 
Diſh, with lweet Butter, mince 
Onpons, and tops of tyme, Curtans 
Pace, Pepper, with a ititis Mme Ain 
gar. Let all few together unt iu thep ve 
ready: put in a etw Barderries, 
pat ſley fine, two oz thee polkts hard, 
minſt by thanſetves,*R oſe. water, and ro 
gar, and when you ſerve it, drew it win 
- parſlep and hard Egges. 


Another way. 


Launch them as bofoze, put them 
a Dich totth fairs water and 
chop L ettice, and Spinage, with'ths 
back of pdutr Rute: awd put dem i 4 
Dilh, let them boxte with large ne If 
 ficedL af aSewss | 
Cacumber fliced. Let ali do weld bs- 
gether with pepper: ftraine info A D 
the polkes of Egges, Uerjuyce,and Bu- 
gar: fraine them together when they go - - 
to the Table. This bopling will ſerve foz . 
2 Neates- 


To 


* be ſirſt Book 


Neates-leet, Sheopes-Trotters,0z Yogs 
fret: ſerve them hot at Dapper: | 


To haſh Neates- tonghes. 


ple them, and blaunch them, and 
ſlice them in peeces, put them into a 
Pipkin with Raiſins of the Sunne, large 
Pace, Dates fliced, a few blauncht Al- 
monds, and Claret-wine, bople l toge- 
ther with balfe a pound of Butter, 
Uerjuyce and Sugar. Straine a Ladle- 


fall ot Liquoz, with the polkes of about 
halte a dozen Egges. 


The ſame with Cheſtguts. 


7 Srve your tongue as befo:e: e: put it in 
Pipkin with blanncht Cheft- Nats, 
$xong bꝛoth, a Fagot of Hearbes. large 
>< ery Endikke, a little Pepper, a 


au together with. Batter, ſeaſon them 
— onelp, garnich your: Dich as 


— 


Certaine 


Cloves, and whole Cinamon. Boplo | 


* \ _ A. .- i £4 


2 
e 


then pot oz panne, in faire water. by 


5 "Arty dau 
10 a le 


Certaine Gellics, 


Cryſtal Gelh. 


— and let them be al night in an ear 


next day bopie them verp tender in 
Spzing-Water, from a gallon to. thits 
pintes;then let the liauoꝛ Rand unt il it ye 
cold in an earthen Baſon, pare the 
top and boktome: and put to it a little 
Rolſe- water, ſeaſon it with donble riffned 
ſagar,then put to it half à dozen ſpoontuls 
of Dyl of Cinamon, and as many of Opi 
of Ginger , and halfe ſo mach Pie ol 
Natmeg, a graine of Paske tyed in a 
little Lawn; when all this is boiled toge⸗ 


F 3 ther, 


nn r 


1 marr "tt be thought 


95 und . ſerve it in flices, 02 
herwtfſe if pon pleaſe, © 


To make Gelly of Pippins, of the co- 
| lourof Amber. 


Ake right fatry ptppins take ant tho 
.coares, -boyle them 4 ol 


ber: yon map know when it fs enough by 
letting a didp fallon a peece of 174 
if it ftand it is enough: then 11 
into an earthen o2 fiber Baſon upon a 
Cyhafindilh. ot Coales, and while it is 
warme, fill your Boxes o Pzinting- 
mou 41 * 1 let it ſcand, and 
to 
ch t will e * on the 
als ſie. 


earthen HB iſh, 


turne it ont of 
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To make white Leachof 
| Almonds. 


Ake halfe a pound. of Jozdan Al- 
monds, lap them in cold water, the 
next dap blanch them, and beat them in 
a ſtone Poꝛter, pat in ſome Damagke- 
roſe-water into the beating of them: and 
when they be beaten very fine, dzaw them 

thzough a trainer, with a quart of ſweet- 
mike, from the Cow: ſet it upon a Cha- 
fingdich of Coales, with a peece of Iſin- 


1 A N rl N 1 = 
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glas a peere of whole 9 , one Nutmeg 
qamrtered; a grains ot Muske tyed in a 
| faire cloute and N. a thꝛeed in it: 
T And when you ſeo it grow ſomething 
4 thicko,” take it vif the fire, and take ont 
your whole ſpices, and let it ran thozow 
— into a broad deep Dich. And 
it · t told, you may flice tt, + fo ſerve 
Gu. At yon pleate you may caſt ſome 
of it info colours, as Yellow , Gzeene, 
Red: pour yellow maſt be Safron, 02 
the blofſomes of white Roſes:the Gzeen, 
muſt be the-juyce of Gzeene Wheat : and 
pour Red you maff make with Marnſoll: 
thus you may have Leach of foure ſeve- 
rall „ 
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THE 


[SEC O N Do 
BOOKE OF 


Cookerie. 


”w 
* 


Wherein is ſet forth the neweſt 


and moſt commendable Faſhion of 


D reſſing, Boyling, Soweing, or Roaſt- 
ing all manner either Eleih, Fiſh, 
or any kind of Fowle. 


Together with an exact order of ma- 
king Kickſhawes, or made-diſhes of 


any faſhion, fit to beautiſie either No- 
blemans or Gentlemans table. 


All ſet forth according to the now new 
Engliſh and French faſhion. 
> i 


Joun Munz x x. 


The ſeventh Impreſſion. 
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Printed for Richard Marriot, and are to 
be ſold at his ſhop in Saint Dunſtans 
Church-yard. 1650. 
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To the Right worſhiphall 


the Lady Browne, Wife to the 7 


right Warlhipfal Sc Toby Brown, 
Knight, health and re 


NV. 'y moſt H viourable Ea: f 


hands; into A it chanced, (ſich it 
mended their fare with their OWNE 
food) hath now (for their further wel 
fare in the like manner) called out 
this Second part, as a ſecond ſervice 
to ſatisfic their more dainty defire : 
In whieh ſervices, ſuch Novelties as 
Time, Art, and Diligence (the Per- 
fecters of each Faculty) doe daily de- 
viſe, may be ſeene and practiſed, to 


„ 


ety 
. * 0 , * 
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; 


Tho X 
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give all contentment to the curiouſt | --- 
. 14 And this I take to be no fin- | 


cutioſity, but it is rather à ſin ta 
marre good meat with ill handling; 
and fo the old proverb verified; God 


ſends" Meat, but the Devill Cookes : 


what it is, (Good Madam) is altoge. 
ther, with the Author, yours, though 
he ſhew it others; that ſo the world 


may bee thankfull to you for good 


meate well dreſt, though at their own 
coſt: And let mee looſe my credit 

ith you and the world too, if it de- 
ceive. their expectation, ſo as they 
cooke it by this booke, To the tryall 
whereof 4 5 . : recommen- 

ing it and my ſelfe, to your Lady- 
52 wonted favour, reſting in al 
humble ſervice 


'Your Ladiſhips 
Jonn Mun 11 by 
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To boyle a Capon larded with Lem- | 
mons on the French 


faſhion, 117. ! 


Ae a fat peng Capon, and 
tee oz foure- pecces of a 
Fax (WES neck 02 hine of Putton, £ 
Ax) | pat them together in a pot 

| 03 Pipkin untill your Ca- 
pon be tender : nw them with as mach 
faire water as will cover them, then take 

a pinte of the bzothout from them , and 
put it in another Pipkin: put in ſir blades 
of whole Pace, as many -Dates 

in quarters, and eight lompes. of. 
row : then take two . bot- 
tomes cut them in ſquare peeces Wa 
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zug — L en have no Partichoakes 
| vo 4 , and as mach ſagae as 
3 ite, un. 
Med, ther take the 
be 02 firg ©gs,balfe a pinte of 
Þaſcadind, wing in the jayce 
dick 02 zee Lemmons, u little Sugar, 
G little Amber-greece ; a 4 little Roſews: 
ter, and Salt, rain them thzow a Can- 
vis ffrainer, and pat them into a_pipkin 
fo your Parrow, bꝛew th e together with 
pour Vable,that they Curdienot.Garniſh 
the D ich with wet Sackets and pzeſerved 
Barberries, pour Wippets muſt. be dyet- 
bzead:then'take up your Capon, and take 
a peſer bed Lemmon tat in long flices, 
dzalo thoſe flices thozow the bzeatt of the 
Kg noo lap & rw apon into pour 
tat Wich and pour your both hot on 
Aas tepet the Eapon: Lap en it Wucket 
and pꝛeſerded Barberrtes, ſcraps vn fine 
Singar, * ſerve (t yot to the Tabte. 


— 1 To boyſe Chicketis: 7. 


Bes your 'Chitkens in a Dhillet oz _ 
g in, with as much fatre wa- 

tor as will cover them, put to two oz thzee 
FC Puces, and pat into them a good 
peece 


"0 Cookery. © eng 
peece of Butter. and a little ſalt, accozding 
to the quantity of pour bzoth, one handful 
of pickt Parſley, two oz thzee ſpzigs of 
Tyme and Wainter-Savozy ſtript, bꝛuiſe 
them together, « pat them into your pix- 
kin fo the Chickens,and when the Chic- 
kens,bee almoſt bopled, put in a handfull 
of Gooleberries, oz cluſters of Gzapes 
greene, 02 Lemmon papꝛed 4 cut in pee- 
ces.02 Barber ies of the tree oz out of the 
pickle : take anp of theſe fruits, garniſh 
pour diſh fitting foꝛ pour Chickens, ſerve 
them in upon hot fippets, lay the I ſvers 
t tho Gizzards with the fruit on the Che 


kens, fcrape on fine ſagar,and ſerve it hot 
to the Table. 


Another way to boyle Chickens,or a 
Capon in white-broth. 

Ake and bople in a pot 02 pipkin two 

oz thzoe ſmall Chickens, take two 02 
thzee blades. of whole Pace, as many 
quartered Dates, tbꝛee 02 ſoure lamps of 
Marrow, alittle Halt, a little Sugar, the 
yolkes of two 63 te Tages, a quarter of 
a pinte of Sacke,fraine pont & ges, and 
Sacks thozow a Canvis ſtrainer, and put 
them into the Chickens , bzew it with 


Four 
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pour Ladle fo2 cardling : flicea Lemmon 
rine, but firſt taſte it, that it be not bt. 
ter, if | be, pare it, garni your Diſh 
with Lemmons and hard © gs quartered, 
then poure the bzoth upon ſippets,and lap 
in the Chickens, ſcrape on Sugar, and 
ſerve it hot. 


- Another way to boyle Chickens, for 
obne that is ſicke, and to pro- - 
voke ſleepe. 


Ut two oz thzee ſmall Chickens into 
a green Pipkin, with as much faire 


water as will cover them, ſcumme them 


and put into them the top oz bottome of 
an unchipt Panchet, two oz thꝛee blades 
of Pace, one. handfall of Raiſins of the 
Dun, the ſtones pickt out, as mach ſweet 
Butter as a walnat,parboyl tbzee 03 foure 
hard Leftices in Lettice water in a S- 
let, cut them in quarters, put them to your 
Chickens, w2ing in the juyce of a Lem- 
mon, let him d2inke the bzoth , and cate the 
Lettice with the Chickens: If the Patt- 
ent be bound in the body, put not in the 
** unt ill the e be bopled., 


— 
— 
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Another way to boyle them on Sorcel1- 
ſops for him that hath a 
weake ſtomack. 
Oyle them in as much faire water as 
will cover them, with pickt Parſley 
and ſweet Butter ſtopt in their Belltes: 
pat into the bzoth , Parfley , Winter-ſa- 
vozye. and Tpme pickt and ſtript, a blade 
oz two ok Pace; one pandtull of green 


- Sozrell : ſtampt in a wooden Dich, oz 


ſtone mozter: put halfe' pour bzoth into 
the Sozrell from the Chickens ; wing in 
the juyce thozow a Canvas rainer into 
a pewter D ich, put in as much Batter as 


' a walnut: a little Sugar, then ſet it on a 


chafindiſh of coales, then take a deepe 
Diſh, lice in ſome Panchet, cover the 
bottome of the Dilh with them, poure the 
other halfe of the bzoth from pour Chirk- 

ens upon the Dippets, and lay the Chick- 
ens on them, then take your Sozrell ſawce 
and poure it on the Chickens, ſcrape on 
Dugar, and ſerve it hot to the Table. 


To boyle Partridges. 
Ut two oz thꝛee Partridges intoa pir- - 
kin with as much water as will cover - 
G them 


1 
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them, then take thzee 02 foure blades of 
Mate, one Nutmeg quartered, five oz ſir 
whole Cloves, a peece of ſweet Butter, 
two oz thzee Panchet toaſts toſted bzown, 
ſoake them in a little Backe oz Puſca- 
dine, ſcraine it thozow a Canvas ſtrai- 
ner with a little of the bzoth, then put 
them into the Pipkin to the Partridges, 
bople your Partridges..very ſoftly, often 
turning them unttil pour bzoth bee halfe 
bopled awap, then put in a little Salt and 
a little ſweet Butter: when pour bzoth 
ts bopled, garniſh your diſh with a fliced 
Lemmon, the yolk of an hard Egge mint 
ſmall; then lap on ſmall betweene 
tbe lices of the Lemmon, lap pour 
Partridges in pour garniſbt diſh upon ip · 
pets, and pour pour b2oth hot upon them, 
lap upon the bzeft of pour Partridge round 
flices ot a Lemmon pared, mince ſmall, 


and frew on the polk of an hard Egge: 

pzicks all over the bzealt of pour partrid- 
ges five oz ſix wing feathers, ſcrape on 
Sugar, and ſerve it hot. In like manner | 
you may bople young Pheſants, 02 young *' 

Turktes, oz Peachickdns,0z Woodcocks, } 
oz Nuailes, o) Larkes, 0z ©parrowes. 


To 


— 


0 boyk a Legge of Mutton o on the 
French faſhion, | 
Ake a faire Legge of Putton, and & 
piece of ſuet of the kidney cut in long 
fiices as bigge as ones finger, then thꝛuſt 
pour knife into the fleſb of pour 155 
down us deep as pour finger is long, ant 
thzult into every hols/a flice of the ato 
ſald Kidnep-Snet, bud: take begv,! or 
peece touch not another: boyle pour Legge 
well, but not too much, then ut halte a 
pinte of tde bzoth into a Skjllg&,03. pipkin 
and put to it tbꝛee on four blade of W 
Pure, hatte u bendful of.Currans and 
Salt, vopte them ant ill the b2ath, Je vl halfe 
|" boyied awdy : then take it off the 
fraight befoze the both- ag dong. 72 
lng, put in a peece of ſweet Batter, a 
good handtull of French Capers, and a 
Lemmon cut in ſquare peeces like Dice, NSA 
with therinde on, and a little Sack, and 
ide yolks of two hard: Egges minff, Lap 
-| your- Legge of Patton with the faire® 
fide upward upon ſippets within your gar⸗ 
Iniched dich: having all theſe things in rea- 
dineſſe to pat into pour afo2eſaid bzoth, 
whon it comes bopling off the fire , thein 
G : pours 


e 
= 


94 The ſecond Booke 


poure it on your Legge of Putton hot, ſo 
ſcrape on Sugar, and ſerve it hot.to the 
Table. 


To farce a Legge of Mutton, . 
ut ont all the fleſh at the Butte end, 

Atom a faire Legge of Putton, but 
take heed pou cut not the attermoft skin, 
mince the fleſh ſmall that pou have cut ont 
even as tt were foz ptes,then mince a- 
mong your meate foure-pound of dubbing 
ſuet, ſo you may make of it five oꝛ ſix ſmall 
ples, and gat there map be left- gnough to 
fill pour Legge againe , but beteze pon 
put it into pour Ppes, ſenſon it with a 
little "white Salt, and a little ugar, 
Cloves, Pace, and Rutmegges, thaee oz 
fonre ſpoonetuls of Roſe-water, halte an 
handfull of Carrawap-ſeed, covered with 
Sugar, two pound ot Currans, one of 
Ratſins of the Sun without their Kones 
ſixe Dates min, firre all theſe befwir! 
pour hands, and fill your ies, bake then 
in a moderate Quen, foz they will en 
duce no great heat, and will be bake 
in an doure; then take the reſt of the mes 
that is left, and wozke it with an Tagy * 
and put it into pour Legge of voy | 


Seesen A 


where pour meat came out. This lets 

yon underſtand, pon maſt leave ont of pour 
Pies as much as will fill your Legge of 
Patton, then pzick'up your Legge with 
a pzicke at the end where pou put your 
meat in: then ſet it in an O ven in an ear- 
then panne 02 Diſh, oz if pon pleaſe yon 
map put it on the ſpit and roaſt it: if you 
doe ſo, then ſet a diſh under it and ſave the 
gravy, and if yon take the thickef of the 
gravy that is in the bottome of the D ich, 
pat alittle White-W ine, and Ufnegar,a 
few Barberries, aud the polke of an hard 

Egge minſf : if you have no Barberries, 
then take Capers; lap your Legge on ſip- 
pets, and garniſh pour Dich with fliced 
Lemmös and Barberries, oz Capers, pour 
pour ſawce hot on, and ſcrape on Sugar, ic. 


To farce a Legge ofLambe. 


Aut ont all the meate, as befazo in the 
Pufton, and mince it with halte a 


ne pound of beefe Suet very ſmall, then take 


two handfuls of Parſley picked cleane , 
bhalfe a handfall of Winter-Savozy and 
ad Lyms picked very cleane, and mince them 
ver ſmall : then - ſeaſon pour afozeſaty 
STO G 3 Lamb 


meat on khe top of the Lamb: theniſctape 
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Lambe with batte the bearbes, and a lit - 

tle Cloves and Mace, a ttittle Sugar and 
white Halt, a little Salt will beenougb: 
then put in a handfull'of Currans, and 
wozke'it up with an Egge: then put halle 
pour meat into pour Legge ofLambe.,and 
pzfck up the end with a pꝛick, and wozke 
the reft of pour meat into little round 
cakes , as bzoad as a' ſhilting : put pour 
Leg of Lambe into the pot, with as much 
Mutton bꝛoth as will cover it, it you have 
it nof then take fairewater, and put in a 
little Cloves and Pate, and the other halle 
of the Hearbes, and the meat that you did 
make in little cakes, and let it bople with 
often turning it round, unttll it be bopled 
untd a pinte: then put in thzee* 03. foure 
ſpoonetuls of Uinegar, and then take up 
pour Legge of Lambe, and put it into a 
boyled meat D ich upon ſtppets: and pour 
your bzoth and pour round peeces of the 


don AneSugar; amv ddt br ning 


To ſev Trouts, L 


Us three 63 four Tronts ina er 
L. diy, and a ur of a pinte of 2 
ne- 
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Mine,. 02 of Backe, with a peece of ſweet 
Butter, as bigge as an Egge, a little 
whole Pace, a handfall of Pardley, a little 
Havozp and Tyme, mince all together, 
and put them into the Trouts: if pon have 
no Wine, take fair water, and one ſpoon- 
fall of U inegar, and a little Sugar, and let 
theſe ew a quarter of an houre, then 
mince the polk of an hard Egge. and ſtrew 
your Trouts with it, poure the bꝛoth and 
Hearbes all over them, ſcrape on fine Su⸗ 
gar, and ſerve it hot to the Table. 


To make a farſt Pudding. 


Ince Putton, Weale , oz Lambe, 

with beefe Snet, a handfoll of Par- 
llep, alittle M inter- Savoꝛy and Tyme : 
ſeaſon pour meate with a little Clovbes 
and Pace, Salt and Sugar, wozke it ap 
like birds oz little bals, oz like Lemmons, 
put them in a pewter diſh , put to them a 


* | liftle Putton oz freſh Beete b2oth , as 


much as will cover them, pat into the 
bzoth a little Pace, Minter-Savozy 
Parflep and Tyme, (2ed ſmall together: 
{it muſt bee pat in when the. bzoth is halfe 
ſtewed, and bo it will make it greene. 

G 4 Gar- 
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Garniſh pour dich with a liced Lemmon 
02 Barberries : Lap Sippets about pour 
Diſh, and lay pour Birds oz Bals on the 
lippets, then put a ſpoonefall of Sugar, 
and two of Uinegar: pour your bꝛoth on 


them, ſcrape on fine @ngar, and ſerve it in 
to the Mable hot. 


To boyle a Pike. 
Urne a Pike round with his taile fo 
dis mouth, cover it with fapze water 
in a panne oz in a kettle, and with it alſo 
caft in a good handfall of white Salt, a 
banofall of Roſemary, Wyme,ſweet Par- 
jozam and M inter- Dabozy: when pour 
water boples put in pour Pike, and make 
it boyle' untill it lwimme, and then it is 
boyled enongh, then take a little TWWhitc- 
Mine and Uer jupce, about the quantity 
of halle a pinte, a few Pꝛunes, a little large 
Mace, Sugar, Currans, ſweet Butter, as 
much as an Egge: Let all theſe bople te- 
gether unt ill pour Currans be ſolt: then 
take up pour Pike and lay it upon ſippets, 
and tt pou will you map take off the ſcales, 
but the beſt is to let them alone: Lay all 
over pour Pike parboyled Parſlep, and 
pickiod Barberries, then take the . 


ok two new-layed Egges, ffraine them 
with a little Whitc-W ine: 0z' Uerjuyce, 
and put them into pour b2oth-upon the 
Pike, ſcrape on fine Sugar, and ſerve if 
hot to the Table. 


6 - 


. 
To farce a Legge of Mutton on 
the French faſhion. 

Ut ont all the meate of a faire Legge 

of Patton, at the butte end, mince it 
with halte a pound of Beefe-ſnet, take a 
handfall of Parfley, ſir ſpꝛiggs of Min- 
ter-Davozy, and as many of Tyme, mince 
all together very ſmall, and put it into 
your meat: then ſeaſon pour meat with 
Cloves, Mace, Salt, Sugar, and a hant- 
'fall of Currans - wozke up pour meate 
and Mearbes with a couple of Egges, 
and put it into the skinne of the Legge 
ok Putton where you cat it out: pick 
it up cloſe with a long p2icke, then 
take the reſt of pour meat, and wozke one 
halfe of it into little cakes, as bzoad as a 
chilling, let the other halfe be in little 
trums like minſt meat: then cover pour 
Legge of Putton in faire water, in a pet 
02 Pipkin, and put your round peeces of 
meat and all pour looſe meat in, then take 


fire 
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fire blades of whole Pate, ſire Dates 
red , a, handfull of French Tapers 
alte a bandfall of Currans, and two 
ſpoonefals of ſugar, a little beaten Cloves 
and Pace, boyle all theſe together ſoftly | g 
ober a moderate fire, oftentimes turning 

pour Putton that t burne neither to tha 
— ſide noz bottome. and when it is boy⸗ 
led to the quantity of a pinte and a halte 
then garniſh your diſh with Capers and 
a fliced Lemmon, then mince the yolk of 
an Egge as ſmall as Dice, you muſt take 
the Lemmon rinde and all, but if it be bit- 
ter, it will marre the taſte of the meate, 
therefoze pare off the yellow outide : then 
lap pour Legge of Sutton in Sippetson 
pour Garniſyt Diſh, and put into your 
both a little Backe oz Puſcadine, oz 
White-Wine : it you have none of all 
theſe, then take a little A inegar and Su. 
gar, the quantity of the fourth part of a 
pinte , poure pour bzoth on the toppe of 
pour Legge of Putton , then caſt on if 
pour afozeſaid mint Lemmon and yolks 
of Egges, baving them ready againſt pour 
Mutton be bopled, then ſcrape on Sugar 
and ſerve it in hot: you map lap about tt 
and upon it garniſhing of „* 

ve 
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have it not ready, then: q. Lemmon will 
ſer ve as well. Pp 


To boy le a Carpe or. a Breame, ..... 
'Dyer pour Carpe oz Bzeams with 
faire water, in a @killet oz pan upon 
the fire, put in a handfall of white Salt, a 
handfull of Roſemary, Tyme and ſweete 
Parj02am, put in a pinte of White-wine 
1 0z à quart of White-wing 1 
ret; and make it bople : then 
faire Carpe oz Bzeame quick, take 1 
the Guts, and waſh pour filth cleane, tie it 
up cloſe in a cloath, that the ſcales fall not 
off with boyling : then pat it into. boy- 
ling liquoz, let it boyle untill it wine, 
then take a pinte of Claret M ine, and 
loure races of the whtte® Ginger fliced, 
ſire blades of wholo Pace, a good peece of 
ſweet Butter, and a handfull of Sugar, 
let it boyl unt ill it taſte of the ſpices : then 
take up pour Carpe, oz your Bꝛeame, and 
lap it upon ſippets in a Diſh bꝛoad enough 
fo2 pour. fiſh, and put into pour Mine 
and ſpices another peete of fweet Butter, 
when it bath done boyling, (fo2 then it 
will not bee ſo oply.) then powze it on the 
fopps of pour fi ſh, then ſtrew on 8e 
| 0 
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of beaten Ginger upon the Fiſh, being ſo 
boyled as is befo2e ſhewed : ſcrape on fine 
Sugar, and ſerve it hot: but in any wiſe 
take heed you bzeake not the ſcales of pour 


Filh. 


To boyle a wild-Ducke, Widgin,or 
a Teale, onthe French faſhion. 
Reſfſe your Fowle, traſſe up the 
Legges upon the backe, put it 
a Spit, with a quicke fire, halfe roaſt tf, 
and feta dich under it to ſave the gravy, 
baſte it once with ſweet Butter, but no 
oftner : when you thinke if balfe roaſted, 
fake it up and lay it in the D ich wherein 
pon faved the gravy, launch it downe the 
bzeaſt with pour knife, and cut up tho 
wings bꝛoad like a Shoulder of Pufton : 
then take a handfall of Parflep, five oz ſix 
ſpꝛigges of Savozy, and as much Tyme, 
and a handfull of Raiſins of the Dunne 
without their kernels oz ones, mince all 
together mall, then put pour Ducke oz 
other fowle afoze named into a Pipkin, 
* With as much as halfe a pinte of ffrong 
utton bzoth, oꝛ freſh Beete bzoth : put in 
a quarter of a pinte of Sacke oz White- 
wins, then put in halfe your Mearbes, and 
Ralſins 
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ſo | | 
ne Raiſins and gravp of your Ducke into 
ſe the Pipkin unto pour Mucke, put in fix 


ur blades of whole Pace, alittle Sugar, a 
graine oz two of Salt, let your Mucke 
bople,oft turning if, untill it be halte boy- 
led awap in the meane while, take the 
other halfe of the Bearbes, and Rains, 
mingle them with the. white of an Egge, 
and fry them with a little ſaet in a pan 
in round Cakes like Figges, frye them 
thozowlp and thep will be green, bat burn 
them not. Then diſh up pour Dacke upon 
Sippets, and powze pour bzoth upon tho 
toppe, and lay on pour round Oippets up- 
on the bꝛeaſt of your Duck, ſcraps on Hu- 
gar, and ferve it hot to the Table. 


Another way to boyle ſmall 
Carpes or Breames. 
Crape pour I ich and put it in a Skillet 
03 Pipkin, and halte a Pinte ok fairs 
water and as much Mhite- wine, take the 


milches and refuſe of pour Fiſh, waſh the 
cleane,and put them againe into your uh: 
then put in five oz fire blades of - whole 
Pace, a handfull of Parfley cleano pickt, a 
little Davozy, and as much Tyme ftript,a 

good 
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Cood peeco of ſweet Butter a little Sygar; 
put all theſe into pour fiſh, and let it boyle 
untill it be dalte bopled away, then put 
in a haudfall of Goofeberrtes o: G:apes 
in clutters, o; if yon have neither of both, 
then take Barberr tes, oz a fliced Lemmon, 
and Eraine the polkes ol tbꝛee Egs with 
a littis Winegar 0z. Whitc-wine, put it in 
to your bzoth to thicken it: then Wich up 

pour fiſh with” any garniching that vou 
have, and lay in pour fiſh, and powze the 


it "FO fo ſhe Table, 
E Another way to From 2 Legge of, 


Mutton or Lambe. 
"Spy of kidney ſget in ſquare 
peeces of the bigneſſe and length of 
pour finger, and then th2aft pour knife 
into ſix 02 ſeaven, places of the meat, and 
put pont peeces into the holes: boyle pour 
xy 02 Lambe ,. often turning at tt, 
pon over bople it not, they boyle 
. handfull of Par ſlep tender, mince 
{f ſmall with pour Knife, then warme a 
quarter of a pinte of whitc-Wine Uine- 
gar with a Chafindiſh of Coales, with a 
peece of ſweet Butter as bigge as an 
Egge, 


A — 


b2oth upon if, ſcrape on Sugar, and ſerve 
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Egge, and put in afew cluſters of Bar- 
berries,boyled oz pickled : then Diſh ap 


pour meat upon ſippets, poure this ſauce 
upon it, and ſerve it hot. 


To boyle Eelcs, 
Ley and waſh pour Celes, and eut 
them in peeces about a handtull long, 
cover them in a pot oz Pipkin with wa- 
ter, put to them a little Pepper; and act 
a beaten, and ſire Onpons in thin flices, a 
e little grated bzead, thzee oz fonre 50 
e } fals of Ale-yeaff, a good peece of ſweete 
Batter, a handfull of Parſley, alittle- 
Winter-Davozy , and as much Tyme, 
ſozed them ſmall, and put them in, and 
bople them moderately halfe an honre: as 
re ſoone as they beg inne to bople, put in a 
of handkul of Carrans well wacht and pickt, 
le and when it is bopled, put in a little At- 
1d negar oꝛ Aer jute, and another peece of. 
ur ſweet Butter, and a little Salt; then lap 
t, them upon ſippets, and ſerve them hot to 


ie the Table. 

& | 

a To boyle a Rabbet. 

e- Ley and waſh pour Rabbet, flit the 
a hinderlegs on both ſides of the 'back- 


m | bone 


\ 
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bone, turnt them fozward and trade it, 
me them cloſe to the body of the Rab- 
t. and ſet the head right ap, with a pꝛick 
tight downe in the neck, then put it into 
a pot oz Skillef, that you may turne it in 
and cover it wity faire. water, and make 
it to boyle : then ſeaſon it with a little 
whole Pace, ſweet Batter and Salt, and 
a few Currans, a handfall of Parſley, a 
little Winder Savozp and Tyme, bzuiſed 


with the back of a Ladle : then ſcrape a 


raw Carret, then take the yolkes of two 


hard Egges, a toaſt of manchet, ftraine it 


with a little Mer juice thozow a ſtrainer. 
and put all theſe into it, both to ſeaſon it 
and to thicken it, then let it boyle leiſurely 
with often turning it, unt ill your bzoth be 
halte boylgd, away: then put in a little 
fweet Butter, a little Sugar, and alittle 
moꝛe Uer jupce, and then dich it upon ſip- 
pets, and powꝛe pour bzoth upon if, ſcrape 
on @ngar and ſerve it hot to the Table. 
V Ach pour Lampzels, but take 
not out the Guts, cut them in 
peeces about an inch long, and put into the 


pot oz poſnet twice ſo much water as will 
coder 


To boyle Lamprels. 


4 A — » £7 # 
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cover them, | ſeaſon it with Pepper and 
Salt, thicken it with a few Dnyons; and 
ick | alittle grated bꝛead, and a little Ale-peft, 
ato | then f©2ed a handfall of-Parſlep, a little 
in | wiater-Davory and Tpme (mall, let all 
ake | Lople untill the both be half bopted awap: 
tle | then pat in a good peece of ſweet butter; 4 
ind let them boyle a little moze, then lerve it 
a || either in diches oz in pozengers. 


* | To boyle a Necke or a. Loine, or à Chine 
wo of Mutton, ot to boyle a Necke,ot 
eit Legge, a Fillet, or a Knuckle of 

er. Veale, or to boyle a 

1 it 21 Legge or Loine of 

relp | 5 Lambe. 

h be 7 
ttle At any of theſe meates in ſo big 1 
ttle ces as that two oz thzee of them map 


ſip- | ſerve in a D ich. and put them into a Pot, 
ape | with ſo much water as will cover them: 
| Ik vou have one necke of Hutton oz 
Ueal, then you map take two handfuls of 
Parſley,and ten ſpzigs of Winter-Davo- 
ry, as much of Tyme: then put into theſe 
Mearbs twelve reaſonable great Onpons, 
but if they be (mall, then. take the mozo, 
grate in halfe a penny loafe ,. put info 

» theſe 
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theſe an ounce of C loaves and Pace, two 
02 thzee coznes of Pepper, all pour ſpices 
being beaten ſmall, put in the quantity 
of one ounce of Sugar, and ſire ſpoone- 
falls of Ale · peſt, and a little Salt: put all 

theſe into pour meate when it begins to 

bople : then let it boyle moderately untill „ 
it be halle bopled away, often K irring it 
that it burne not, then put in five oz fire 
ſpoonefals of Uinegar : then pon may 
Dilh it in as many Diſhes as vou ſee fit- 
ting, accoꝛding to the occaſſons:ſerve it in 
to the boozd hot. 


To ſtew Smelts or Flounders. 


Pass your Smelts oz Flounders in a 
deep diſh, put to them a quarter of a 
inte of Uinegar oz white-wine,as much 
ter as two Egges, put in a little 
great Pepper, a handfull of Parſley, irs 
tpzigs of Winter-@avozyp and as much 
of CEyme, ſoꝛed them, « mince them ſmall 
in the. yolkes of two hard Egges: put 
in all theſe when you put in your fiſb,and 
let them ſtew, now « then turning them 
and your fiſh , and when you ſee them 
. Tewed, diſh them upon ſippets, and 1 * 

m 
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them bunches of ptckled barberries, ſcrape 
on Bugar, t ſerve them hot to the table. 


To boyle Pigeons on the 
French faſhion. 


"Ruſſe pour Pigeons ready to be bop= 
led, cover them with water, taketwo 
oz thzeo blades of whole Pace, a handfull 
of French Capers, a few Raiſins of the 
Dunne, ſbꝛed ſmall th2ee oz foure Dates, 
bzoken into quarters, a good peece of [weet 
Butter, and a little Sugar, let them be 
halte awap then put in the polk of a hard 
Eg mintt, a little ſweet Butter, the 63 


foure ſpoonefuls ot Winegar, as pour taſte 
ſhall direc you, moze 03 lefſe: garniſh pour 
dich twith ſome of pour afozeſatd Egges, 
and take ont ſome of pour Capers ont of 
pour bzoth, lap them upon ſippets, ſcrape 
on Sugar, e ſerve them hot to the Table. 


we 


Another way to boyle a pike, 


8 out the rivet ont ot pour Pike, 
and waſh tt, and cut it in peeces all of 
a length, thzee peeces are enough; then 


take the middle peece and it it downe the 
Þ 2 - backs 
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bach into two'pecces;then cover it in the 
pan ds kettie with falre water, and boyl it 
with a handkall of white Salt, and ſweet 
Dearbs;butf put not in your fiſh untill the 
water boy!,and then let it ſivimme befoze || ft 
poy take it up, ſoꝛ it is not enongh till the: B 
therfake it up, and lay it upon ſippets a 

with'tho head and talle and cut ends both | 4 
'fogather in the middle of the Wild, then vt 
tay pdur middle peeces on each ſide one, be 
:Withthe ſcales apward : if it be a ſmall Þ| 
s may take off the ſcales; but if it | © 
ben great gre. thi let them alone oz thep | # 
Keepe your Hin very wolte: boyl a good | 2 
bandkult of Parſley tender, I minte it fine, e 
Us ut it into a Pipkin with a quarter ofa | A: 

te of Whiegarz# as muth ſweet Bat- | P2 
5 as * Egge ſeigdt oy nine cluſters of tb 
berries; a Uttie Sugar to a 
* the Warpnelle of pour vinegar, lu 
Pio it upon pour dich of fich hot, but let] be 
it not boyle:ſcrape on Sugar, c. You map] V9 
garniſh this dilh with bopld Parſley, | in 
Barberries, and mince allo the yolks of D 
n Egge and ffrew on it. | tu 


To 


T9. boyle Olives of Vealc. 

Ata alle of Weale in thin ülltes, as 
noad as pour band, and then beate 
them with the backe of. pour choppiza 
Knife,then take two handfuls of Paxflep,. 
and yalfe a handful ot Rolemarp and 
Tyme,picke them and (ed them ſmall, 
put to them a handfull of Currans, (the 
yolks of two oz thzee hard Egges min, 

a little Dugar: wozks all theſe with araiw 
Egge: ſeaſon your peeces ol Ueale with 
Pace,Pepper,Ginger;and Balt: then put 
pour farcing hesrbes upon your thin p pec- 
ces of Weale,and.roivle, them ap as big 
as an Egge, and pick them with a.ſfmall 
p2icke, and keepe them-cloſe, then cover 
them in a Pipkin with faire water, with 
a handtull ot French Capers, and a. band; 

fall af Currans and the other balſe of. out 
bearbs: under ſtand that you mutt pat but 


in a little Pepper, Pace beaten, al 
Sugar »bopl al theſe together, with 0 
turning them that they burne net and pat 
in a good peece of [weet. u ar, 
and Sugar, diſh it upon Wees ſeive 
it. tothe Table. $233 Gs 
; 0 


| bog pour hearbs to pour Olives: 0 55 
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To boyle a Mullet, or a Pike. 
with oyſters, | 
Ake a faire Pallet oz Pike, truſſe it 
1 round, and ſet it on a kettle of water 
and thzow into it a handfoll of Salt, and 
a handfull of ſweet Yearbes, and make 
pour water boyle : then tye pour Pallet 
03 Pike in a faire cloth, and pat it into 
pour bopling liquour, and put it in a pinte 
of TWhite-Wine Uinegar, and let your 


Ah bople leiſarely untill if ſwimme:take - 


the rivet and a pinte of great oyſters, and 
as much M inegar as their gravy, thꝛee oz 
fonro blades of Pace, a little grofſe Pep- 
per: boyle all theſe in a Pipkin by them- 
ſelves unttll pour Opſters be bopled, then 
firafne the polkes of two oz thzee E gges 
with halte a pinte of Sacke oz White- 
wine, put in a little Sugar, and another 
peece of Butter, then put in pour Wine 


ſerape on fine Þngar, and ſerve it hot, «c. 
e bꝛoth pou may ſtew a Capon, 

but then pou take roaſted Cheſ-nuts 
being ronſted very tender, but not burnt, 


and 


and Egges: then dich up your fiſh upon 
ſippets and powze pour bzoth upon it: 


and ſteep them! in Hacks o Claret-wine, 
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put them into your Optters, then diſh 


up your Capon upon ſippets; and pour 
bzoth upon it: ſcrape on Sugar and ſerve 
it in hot to the Table. 


To boyle a tame Ducke 


Over pour Ducke with faire water 
in a Pipkin, put in five oz ſire blades 
of Pace a handtull of Raiſins of the Bun, 
five oz ſire fliced Onpons, a good peece of 
ſweet Butter: when your Duck. is half 
boyled, put in thꝛes oz four peeces of Par- 
row, let them bople untill pour bzoth bes 
halt boyled a wap, then put ina little Uine- 
gar: garniſh pour Dif with -parboplp 
Onpons, and Raiſins of the Dunne, Lap 
pour Duck upon ſtppets in your garnicht 
Dich, and pours your bzoth and Onpons 
upon the toppe ot pour Duck: ſcrape on 
Sugar and ſerve it hot fo the Table. 


To "uy a raſher of Matton, or of 
cold Lambe, \ | 


Lice cold Putton 03 Lamb into thin 
llices, and put it into a pewter os gar- 
then Dich, and put to it halte a pinte of 

94 Claret 
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- Claret-Wine, a blade oz two of Pace, a 
Nutmeg flfced-in round Uites, and a little 


Sugar, a little Butter, ſtew your Button 
unttli it be thozow hot, and lay your rall;- 
er upon {\ippets. 


To boyle a Knuckle of Veale, or a 
necke of Mutton. 


Ut pour Knuckle oz neck into peeces, 

bople it in a gallon ok faire water, 
put in ſeven oz eigbt blades of Pace. as 
many peeces of whole Cinamon « Hut- 
megs, ten whole Cloves a pound ol Rat- 
fins of the Dunne, the ones pickt out, a 
pound of Currans, half a poundof French 
Barley cleane waſht, put in all this after 
that your meat beg inneth to ſeeth, and is 
ſcammed. Ik pou boyle a knuckle of: veale 
then you were belt ik you have it, to boy le 


a Parrow-bone with it but it you boyl a 


necke of Putton pon need not: bople all 


this tntill-it come to a pottle; then put in 


Dalt by diſcret ton, as pour tafte ſhall direct 


pon, put in halfea pinte of Claret-Wine, 
and Fi be abt Tweet "enough; you map 


T 0 
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on Sugar, and ſerve them hot to the table, 
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To ſtew the ribs of 4 necke of Veale 
in ſteakes. 


At ve oz ſixe ribs of a neck of Aeale 

into apewter Dich, pꝛicke into everp 
rib two oz thꝛee Cloves, put to it halfe a 
pinte of Mutton oz Beefe b2oth, toars oz 
five blades of whole Pace, balt a handfull 
of Currans, thzee or foure Dates bzoks 
in quat ters, a little Saffron tide up in 
a cloth, a peece of ſweet Butter as. big as 
an Egge: ſtew theſe halfe awap, ' cloſe te- 
vered, turning them often : then put in a 
little Mer jupce, and lap pour ſteans upon 
ſtppets, powꝛe your bꝛoth on them, ſcrape 


Bak't 


N 
1 
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Bak't Meates, and Kick- 


ſhaws. 


To make a grand Sallet. 


PMearbs and a handſull of 
French Capers, ſeven oz 
eight Dates cut in long 
flices, a handtull of Rat- 
ſins of the Sun, the ſtones 


being vickt out, a handfull of Almonds 
hlancht, a handfall of Turrans, five oz ſix -/ 


fins fliced, a pꝛeſerved Ozenge cut in Al- 
ces:mingle all theſe together with a hand- 
fall of Sagar, then take a fatre Diſh fit 
fo2 a ſhoulder of Patton, ſet a ſtandard of 
paſte in the mid of it, put pour afozeſatd 


Ballet about this ſtandard, ſet upon your 
Dallet, foure half Lemmons, with the flat 

ends downward.right over againſt one 8 
8 nother, halle way betwirt your ſtandard, 


any 


Anke buds of al kind of good 


err KF 
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and the diſhes ſide, pꝛicke in every one of 
theſe Lemmons a bꝛanch of Roſemary, 
and hang upon the Roſemary pzeſerved 
Cherries, oz Cherriss freſh from the tree: 
ſet foure halfe Egges, being roa ſted hard, 
betweene your Lemmons, the flat ends 
down ward, pꝛick upon pour @agesfliced 


Dates ano Almonds : then pou map lap 


another garniſh betweene the bzim of the 
Dich and the Ballet, of quarters of hard 
Eggs and round flices of Lemmons:then 
you map garniſh up the bzim of the D iſh 
with a pzeſerved Dzenge,in long llices, « 
botwirt every lice of ozenge, alittle heap 
of French Capers. If you have not a ſtan- 
dard to ſerve in : then take halfe a Lem- 
mon, and a faire bzanch of Roſemary. 


To fowce a Pigge. 


Ut off the head of a faire large Pig. 
umd rowle him up in ſmal collars like 
Bꝛawne: toyle it in a kettle of faire wa- 
ter,twice ſo much as will cover him, put 
in a handfall ofſweet hearbes, and a-hant- 
fall of white Salt, ſeaven oz eigbt blazes 
of whole Pace, two oz thzee Nutmegs 
cat in quarters, thzee oz foure rates of 
; Ginger 
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Ginger ll{ced, halle a pinte of white-wine 
Uinegar oz mo2e : let theſe bople untill 
your Pigge be very tender, as yon may 
eaſily know by pour owne diſcretton: then 
ae pour Pig ap with a ſcummer, and 


bople pour both againe untill it come to 
a Gels ffraine it through a Gelly bag 
into a dich, then take pour collars of Pig 
and pare off the toppe and the bottome, but 
ridge them as yon doe Bꝛawne, and cat 
off the skinne round about; ſet thꝛee of 
them in a dich fitting foꝛ them, but let not 
the one peece touch the other, then put 
your Helly warme upon them, even untill 
they bs covered,and ſo let them ſkand un- 
till they be cold, this dich map well re- 
tarne to the Table thꝛee oz fonre times: 
the garntching map be thereunto what 
you thinke fit oʒ what you have ready. 


Io make Pufpaſte. 
Ake a quart of floure, a pound and a 
halte of ſweet Butter, wozk halfe a 
pound of the Butter into the floure dzie, 
betwirt pour hands:then bzeake into the 
flonre fouce E ages, and as mach faire 
water as will wet it, to make it 'reaſona- 


lay it upon a plate untill it be cold, then 


ble 
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ble tight paſte, then wozke it into a peece 
of a foot long, Orew alittle flonre on the 
table, that it hang not to, then take if 
by the end, and beat if wel abont the board 
unt ill it ffretch long, and then double it, 


and taking both ends in pour hand, beate 


it again, and doe lo five 02 ſir times, then 
wozke it up and rowl it abꝛoad, and then 
take the other pound of Butter, and cut 
it in thin flices; 4 ſpꝛed it all over the one 
halte of pour Paſte, with pour thambe, 
then turne the other halfe over pour but- 
tered fide, and turne in the ſides round 
about underneath, then cruſh it downe 
with a Rolling-pin, end ſo woke it five 
oꝛ ſire times with pour Butter, then yon 
map ro wle if bꝛoad, t cut it in foure quar⸗ 
ters, and if it be not thin enough rowle 
tt thinner in round peeces abont the thick- 
nes of yourlittie finger, then take a Diſh 
as bꝛoad as your peece of Paſte, & ffrew 
on a little floure on the diſh, then lay on 
one peece of paſte, à yon may. put into it 
peeces of Marrow t Hartichoak bottomes 
o Potato, 02 Eringus roots: bat pon 
muſt rowl pour lampes of Barrow in the 
polkes of raw Egs, and ſeaſon them with: 
Cinamon Sugar, Ginger, x a very little 


Salt 


- 5 
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© alt : lay this upon pour Paſte, then la 
pour other Geet upon that diſh, and cloſe 
it round about the bim of pour dich with 
pour thambe : then cat off pour round 
with a knife cloſe by the bzim of the diſh, 
then you map cat it croſſe the bzim of the 
diſh like virginall keyes, and turne them 
croſſe over one another: then bake them 
in an Oven, as hot as foz ſmall Pyes, In 
this manner yon map make Flozentines 
of Rice, with yolkes of Egges, bopled 


Egges with halfe a pinte of Creame, keep 
it with very mach ſkirr ing, that it burne 
not, and it will tarne thicke, line Curds 
but tt will be pelloto : then you map ſea ; 
ſon it with Sugar, Cinamon,and a littie 
Nutmeg, thzee oz fonre fliced Dates, put 
into it thzee oz foure peeces of Almond 
paſre,five oz ſire lumps of arrow, ſtirre 
them up together, and put them info the 
Flozenkine, then bake it in an Oven, as 
bot as tod Pies, It you have Rice, bople 
it tender in Milke, and a blade oz two of 
Mate, boyle it unt ill the Milke be boyled 
alvay, then ſeaſon it with a little Put- 
men, Cinamon, and Sugar, two 02 thzes 
rate Egges, alittle Salt, alittle Roſe- 
| 5 water, 


with Creame: Boyle the polkes of ſire 
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water, a handfall of Carrans, thzee 03 
foure fiiced Dates: pon map put this in 
pour D iſb, bet wirt two ſheets of put pat, 
and bake it as befoze. Af pon have none of 
theſe,then yon map take quarters of Pip- 
pins, oz Peares, the coares taken out, and 
bopled tender in Claret - M ine, then put 
them into the Paſte oz foz want of theſe, 
you map take G ooſeberries, Cherr ies, oz 
Damſons, oz Apꝛicockes, withoat the 
tones, o02P3unes : when you ſee pour paſf 
riſe up white in the Oven, and begin fo 
turne pellow, then take it fozth and waſh 
it with Roſe- water and Batter,ſcrape on 
fine ſagar,and ſet it into the Oven again, 
about a quarter oł aa houre: then dzaw it 
fozth, and ſerve it in. 


To roaſt a Legge of Mutton, or a 
Cowes Udder. | 

Hz3uft your Knife into the Legge of 
Putton, at the butte end, the length 
of pour finger, then take a peece of Kid- 
nepſaet, and cat it in long flices « thzuſt 
into every hole of the Legge one of thoſs 
peeces : pzicke on the outſide whole 
Cloves: then roaſt your Legge tender, 
take a hard Leftice,a handfall of Parflep, 


wa... 6 


— — a 2 
9 / 8 
A — OOO — 
— go do — 


1 e cond- 300 4 * 
and boyle them tender, then beste them 


with the backe of pour Choppinc-knife e- 


crofſe, unt ili they be as ſoft as the pulp of 
an apple: then take a peete of (tocet Bat- 
ter as big as an Egge, and a quarter of a 
pinte of U inegar, and a ſpoonefall of por - 
der. Sugar: heat this upon the fire, and 
ſerve it in unto the table hot, with pour 
meate. Thougb this be excellent fawce, 


if von Lihe it not, then vou may make 


allantine thus. Take alittle Clarel- 
ine and a peete of ſweet Butter, grated 
Head, a little beaten Cinamon, and Gin- 
ger a lintle Sugar, two oz thꝛee cloves, a 


anch of Roſemary : ſet all theſe on the 


fire untill they boyle, and then put it into 
the Legge, oz Udder, and ler ve it hot to 
the Tale. 


To alt an Olive Pie to be 
eaten hot. 
Ut the fleſh ol a Wegge of Ueal info 
Alices, as bzoad as pour hand, & beat 


it acroſſe with the backe of a choyping- 


Antike: then take two handkuls of Parflp, 
ſeven oz eight ſpzigs of M inter- Davozyp, 
as many of Zyme: ſtrip theſe ſmall, and 
let there be no ſtalkes in them, then ſhꝛed 
them 


hem 
e- 
pot 
zut- 
ofa 
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and 
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them and put auto. them the polkes of 
thee oz four hard Eggs mint mall: 
ſeaſon your meat with Ginger, Nutmeg, 
Salt, and Dagar : put to pour Yearbes a 
little Sugar, and a handfall of Currans: 
lay pour hearbes upon pour flices” of 
Ueale beaten and ſeaſoned : then rowle 
every peece into an Dlive of the bigneſſe 
of an Eg, and lap them into a Coffin fit 
foz your meat, and ſtrep on them the reit 
of your bearbes, and a g- Currans, thzee 
02 four fliced Dates, thzee o; four blades- 
of whole Pace, a little Sugar, pat in half 
a pound of ſweet Butter, cut in lices,cloſe 
up the Pie, and bake it in an Oven,as bot 
as foz Panchet : half an hour befoze por 
ſerve it to the board, put in a little white- 
wine oz Uinegar , wach over pour Pie 
with alittle Roſe-water and Butter, and 
ſtrew upon it hard Sugar and floure-bea- 
ten together: if any place 17 row pꝛeſentiꝑ 
die, wet it again with Roſe- water and 
Butter, and ſet it into the Oven again, 
and within a quarter of an hour tt will be 
criſp like pce: then dzaw it n pan 
it hot to the uu. „5g 1 
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To roaſt a ſhoulder of Mutton to ere ſot 
eithet Dinner or Supper. 


Oatt it with a qutck fire that the fat 
map dzop awap, and when pon think 
it -yalf roaſted , ſet a Diſh under it, and 
flaſh it with a 'Knife acrodde as pou do 
Pozke, but pou muſt cat it down to the 
bone on both the ſides let all the gravy run 
into the diſh, baſfo it no moze after you 
babe cut it, put unto the gravy halt a 

— of Mbite- wine Uinegar, a handtull 
of French Capers, a dozen Raifins of the 
ſun, the ſtones being pickt out, five 02 (ix 
Dotes bzoken inquarters, five 02 ty O- 
tives fliced, five 02 fix blades ol Pace, a 
handfallof powder Sugar, ſtew | theſe 
unt ill they be half fewed away: then diſh 
pour ſhoulder, and powze this fawce on 
the top of the meat, thzow on Salt, and 
uur ve it dot to the Table. 


„To bake a Chicken Pie to be 
eaten hot. 

Rouſe four oz fivo Chickens fit fo be 

bak't, ſeaſon them with Natmegge, 


Pepper , Salt , and Sugar, put oy 


o 


> 3-3 3 $-$- 3-3-1-47-Y-I-L-$- P20 


** 


—— 0 ot ti 6) — 
ons houts it W be bat t, ds ft ro3th; 
amd wach it With Rofowator and Butter, 


um hour 
then daw t re? Ny 
Sack, o . en fo tron 
to the Table. | 


To ouſt a Nestes tongue to be 
Dole 1 U 1 
Raney and latd it on one Mus; 
in ſome Cloves': 2 | 
tho great my; and minte it 
dubbing last, as much aß an 
de wipe — 


The ſecond * 


und Sagar, thee os tour Dates muſt, a 
handfull ol Crans, halfe a pꝛeſer bed 
Ozenge ark oberg a halle a. graine 
of Pushe : mod up pour meat with the 
polkes ot two raw ©gges, and ſtuffe it 
bard into the Congne; then pinne over 
the end a peete al a Caule ol Meale, oz a 
Skinny peece of Beefe ſnef, then put it on 
a {mall ſpit theo both ends et a Dich 
under the ſave the gravy, baſte it 
with fer, and put tobe gray 


$; 
a little Sacke, 03 Puſcadine and the yolk 


of an hard Egge ming, and the coare of a 
Lemmon minſt: wen your .-Neates 
Tongue is roaſted fake it up, and put it in 
a diſh fitting to it, and put a little Sugar 
into the ſawce, and powꝛe it all over the 
Tongue, and ſerve it hot {othe Table. 


To bake a Neates Tongue to be 
eaten hot, 

Dyle a fair Neates Tongue tender 
eaſon it as you read befozo-in the roa- 
ftep tongus: then lap in the tongue into a 
. Coffin, made ot the ſame faſhion. Lay on 
it five 03 fix blades. of whole Mace, thꝛee 
£3 tour quartered Dates, a litiie Menge 
= 155 2 _ coarg of a own 


— — — — 


10 


this on a chafindich ol coules, and 5 
that the Eg 


7% Cocker!!! 12% 
ulred. balt u pound ot fweet Butter, a tiffls 


Sugar, cloſe up your Ple, and put it into 
un Open, as Np NN hay et: "i 


| be h 


= 


cles t 
und halts ft 44155 be 
little & Macke oz 


little Sugar! e 


ok a Lemmon 
raw Egges, a little 


turdie not; anfill the Bat. 
ter be melted, then dzaw it out, and cut it 
ap, and put in pour candle, ſcrape on Dit: 


ger, and ſerve it hot to the Table. 


To roaft a Pigge with 4 Pudding 
in his belly. | 

Ley a fat Pigge, and trulle his head 
backward, looking over his backe, lap 
bim in a very fair W ich, fo2 ſovling : then 
tomper as much ſtuſte fo; a Pudding, as 
pon think will fill his belly, you maſt tem- 
per your pudding with grated bꝛead, half 
a pound of dubbing ſaet mint, a gil 
of Currans, tour oz übe Dates u 
Cloaves, Pace, Natmegs, and Oluger, 

I 3 beaten 


bzead alittle Ginger, Popper, and Hut- 
meg: lot pour ſawce be M inegar, Butter, 
And danger, and the polke of a hard E 
mins: lo lerve it in upon your ſawce ho 
te Lis. 


To bake a Pigge to he 
taten hot. 


Mee fal tat Pigge, cot {t.(n.quar- 
A ters 02 in{maller peetes ſoalon it with 
Pepper, Ginger, and Halt: lap it *. 


Dn 
a 


fit Coffin,{frip and mince ſmell a handfull 
of Parſley, ſire ſpꝛings of Winter @avo- 
ry, ftrew it on the Peat in the Pie, and 
ffrew upon that the yolks of thꝛee oz four 
hard Egges min, and lap upon them five. 
03 ſir blades of Pace, a handfall of claff- 
ers of Barterries, a handfull of Carrans 
well waſht and pickt, a little Dugar, half 
a pound offſweet Butter, oz moze : cloſe 
your p te and ſet it in an Oven, as hot as 
foz Panchet: and in two hours it will be 
bak't : then dzaw it fo2th and put in half 
a pinte of A inegar, and Sugar, being wars 
med upon the firs, poure it all over the 
meat and put on the Die- lid again: ſcrape 
on Sugar, and ſerve it hot to the n 


SSS s FAS 


oY Another way to roaſt a Legge 
| of Mutton, 
Arde a fair large Legge of Putton, a 
finger deepe with the Kidney ſuet, tut 
long-wiſe like ones finger : pꝛick in ſomb 
| Cloves, and roaſt it with a quick fire: 
\ | when pon thinke it half' roafted, cat of 
nar- ſome of the anderfide of the fleſh end ay 
vith thinne flices : then take balf a pinte of 
itoa great Opfters, and the gravy of them, 
24 thzeo 


225 


TIry. 
— 


„. e r Hades ot Whats. Pas; Ul. n 
— of ſweet Butter as big as an Egge v 
a quarter of a pinte of Ainegat , a ſpoonfull 
of Sugar: put all fheſe into pdur fiices of 
Mutton, which you cut off the Legge, and 
Kew them together in a Pipkin untill the 
liquo? be halle conſumed: then dich up your 
Putton being very well roafed, and pour 
the ſawce upon the top of it: fftrew Salt 

about it, and ſerve it hot to the Table. 


To bake a ſteake Pie of the ribs © - 
of Mutton, to be 
eaten hot. 


A Mt a neck of Maiton betwirt every 

| ribbe, beate every ribbe with a Cle- 
ver flatlings, it will make the Mutton to 
 eate ſhozt: then.ſeaſon it with Pepper 
and Salt, and put it in a Coffin, lap on 
thaee 02 fonr blades of whole Pace, halfe 
A pound of ſweet Butter, cloſe up pour 
Ple, and ſet it tuto an Oben, as bot as foz 
Manchet, in two boures it will be bak't : 
but in the mean time boyto a good Hand- 
fall of good Parflep very tender; beate 
it as ſoft as the pulp of an Apple, put in a 
le of a * of Ainegar, and > 


c 
| 
1 
| 
1 
| 
| 
| 


4, "bo ce 


Fan 


2 1 
8 3} 


„a- e wubite · wine oz Hack, but White- 


age; 
full 
S of 
any 
| the 
our 
Jour 
dalt 


wine is the better, a little — — 
two ſpoonfalls of Sugar, put your 
ty! into this gt 2 — 1 
then pon may pat up pout 30 oüre 
this ſawce all over the fkeakes : Wanke it 
well upon your peel, to make the-ſawce 


and tbe gravy mingle together: then lap 


on your lidde againe, ſcrape on ine Bu- 
gar, and ſerve it hot to the Table. | 


To roaſt a Neck of uten. 3 
Ut away the ſtragge end da \arge 
Meck of Putton, and put a comple ot 
pꝛicks thozow the beft — it witha a 
quicke fire, but ſcozch it not, baſte it with - 
ſweet Batter. then wing in the juyce ot 
balte a Lemman: when it is halfe roaſted, 
ſave'the gravp in a diſh, being put under 
the meat foz the ſame purpoſe; and then 
baſte it again with ſweet Batter, and 
wing in the jupce of the other halte of the 
Lemmon : bzead it with a little anchet 
mingled with beaten Nutmeg and Cloves, 
put it into a warm Dich, and put in the 
gravy that opt from it: this is a latoce 
both ie and toothſom. 


T9 


* . wo. > 9 

; — | 

: I 1 1 300 
. — " 


5+: Mp 4 111 
Lenke a Ha rrjchoake-Pie to be 
uon 92; Ex:exbor, | 
Tarte bottomes of four well boy- | 
led; Partichokes, ſeaſon- them with 
Natmeg, Pepper, Salt,and Sugar, then | 
lay them fn a oifin, in esch co2ner one: 
then lan the arrow el four 02 five Mar- 
row-bones (as whole as pou can get them) 
in warme water to take away the red- 
neCe, dzy them, and feaſon them with C. 
namon, Ginger, Sugar, and Salt, rowle - 
them up in the yolkes of raw Egges, and 
lay idem upon your Partichoaks, and 
here and there the polk of an hard Egge, 
fome whole, ſome in halves, as pour epe 
ail adviſe you, ftrew on them the ref} of 
the ſeaſoning : lap upon them five oꝛ ſire 
Dates bzoken in quarters, five 03 fire 
blades of whole Pace and a little Sugar, 
put almoft-a pound of ſweet Butter on 
tho top of all: cloſe your Pye, and ſet if 
into an O ven as hot as foz Panchet, in on 
hour 02 little moze tt will be bakte : if 
pour Oven be over hot, it will dilolvo 
| Parrow, oz dy it up: dzaw it fo2th 
n it hath ood an hour, pat in a little 
02 Pulcadine, wet it with — 
er 


| Le aa 445 firew on it a litfle 
I fonre and Sugar gether, and ſet 
'F {t into the Oven againe, „ e 


f Tak aw French larde, and p2icke them 


£00k ery. ; 


it will be hard, and crilpe like pce ; 
w it fo2th and ſer ve tt hot to Table. 


| To roaſt a Shgulder, or Hanch 
4% N oh, or a Hine 
W Mutton. 


any of TIRES 


ind them | 


thicke with Role-mary.roa. them with a - 
guicke ftce, but barn them not, bafte them | 


with ſweet Butter: take balfa pint of 
Claret-wine, alittle 
Gin; 
Lire 


aten Cinamon and 
A (0 * 2 * * , five oz 

S, A Roſemary, 
u little 2 Butter, a handtull of grated 
bzead: let all theſe bople together, unt ill 
itbe as thick as water -gre well, then put 
in a little Roſe-wafer and Paske, it will 
make pour Gallentine taſte very pleaſant- 
ly, put it in a fitting dich: d2zaw off pour 
meat, and lap it into the *. ſtrew it 
with 1 | 
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To make Chevets? of Veale,” | 5 I 


Pac two pound of the leaile flel 
of a Legge o K Neale ſo, as that 
may be eaten: pars off. the ontſide, and | 
mince the meat ſo_[ mel Il as N bzead, 
then mince lr pound of Beele ſaet, as 
fmall as the meate, but you muſt firft pick 
ont the kernels, and the ines, mingle Y ©. 
them ſo tocether, as that you can ſee no 
os in the ſact : then is cnt 
de a pound of Dates ſmall, take a gut 
ea poand of Biskets and 'Carra- 
Wales, two pound of Currans cleans 
wacht and pickt, and dzide in a fair cloth: 
ey pour meat with a little Cloaves 
d Pace, Natmegge,.and twicego much 
amon as any of the other, all by diſ⸗ 
cretion, the foarth part of a pinte ot da- 
| cd grand almoft halt a pound of. 


then ſkirre up your meat, that tt pink 


be ſeaſoned in all places alike, the leaff 
tate of Salt that may be is enough: then 
raffe ſuch Pies as you map put nine o 
ten of them in a diſh, faſhion them ſome-' 
what long, and raiſe them higher then an 
o2dinary Pe, fill them as full as you = 
nh w * 


of Cookery. 1 1335. 
-1 | without vistaſhioning of them, with thzy-. 
ting ont the ſides. cloſe them with very 
 F thinne liddes, bake them in an Oven 
bot as fo2 other Pies, in halte an hopre 
they will be bak t: dꝛaw them out, and 
ſcrape on Sugar, and ſerve them hot to the 
Table. 


To toaſt a Capon with Oyſtets, 

and Cheſtnuts. 
7 Ople and pill nine oz tenne Then: 
nuts, put them bot inte Tlaret-wine, 
E 
+n. | Capoy, to be r 
ne ud the Opſters late the belly of the Ca- 


yon, and op them in with leet Butter. 
roaſt it with as hot a fire as pou can, but 
burn it get: batte it with ſweet Tus 


ſoſoone as it bag yo . ſave. the gravy: 


ople twen nuts, and twice 
.-many uy -Dpfters,. take halte a 


tt pinte of Claret-wine.and a peecs of ſweet 


25 x1 little groſſe Pepper, tew the 
ſters * parbopld CheCnuts-in 
wy Baller untill it de 
ed; then pat the gravp of 5 
1 2 and the ſawce. 


r36 he second Bock 
ai lap if po'the free, inkle Want 
ſerve it in dot to the Table. © *-0 2" 
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To bake x Quince of # Warden Pie, 
ſo as The fruit may be red, 
and the ctuſt pale 972 

and tender. 


peur Quinces oz Wardens, 


into an earthen pann 
op pet fo . 
nd a grain ol! 


r \quimitify of thi 


257328 


228328227 


J ret-wine, — tt fot them iu a 
| oven us hot as toz Pies, and in one hour 
thep will be bakte, and your fruit oztent 


red. Remember befoze roar firſt baking, 
that you coar pour Nuinces. | 


To roaſt z\Showlder or a. Fillet 
of Veatc with farcing 
heatbes. ü 


VV 22 ge ning 2222 


Parfley, Winter- S8voip a ers Ly 
und ſome Tyme: rice theſe Yearhes 
ſmall, put to them the yolkes'otthzee op 
tour dard Egges mint, Patmeg, aud 
Pepper, Currans u good handfutl,, wen 
all theſe with the polke of a tuw Egos: 

make holes as deep as pour finger all over 
your meat, All them "with tde Meartes: 
roaſt it with a quicke fire, let the gr Vr 
of the YVoearbes dzop on the 
left, baſte ponr meats with ſweet Butter: 
. when it is almoſt roaſted, pat the dent 
' and gravy to a” — of & pinte- of 
Wohite-wine Win 


— w — 
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a wet dale all over the meates 
and it with Wat "ad —_ tt hot to 


the Napien 
To fry Calves 1 de Sono 


G a handſull of poung Parſley very 
(mall, and beate it between thzee oz 
four raw Egges,-ſeaſon-it with a little 
Natmeg-and Sugar, acozn of Pepper, 
anda little Salt: bople your feet tender; 
and ſlit them in halves, :rowle thzes:of 
tbele halves into the afozeſaidParſlep and 
Sages: heate pour frying panne with tut 
ſweet Butter, oz ſuet, flide your leet and 
with the flat ſide dotonward, 
tbe Butter is hot: if pou have anꝑ 
22 put» a handtull into your © gs: 
he tone no mo3e frying 
—— when the under ſido is yel- 
low, turne them everp one by it ſelfe, as 
von doe © gges, Dich them upon ſippets,: 
with that ſide outward that you fridefirf;!} 
bople young Parſlep,fender, and beate it op 
untill . the pulp of 2 ey t 
ple, put to it a quarter ot᷑ a pinte of -Uine- dem 
gar, two ſpoonfuls of @ngar, a peece ot ber 
_ liveet Butter, heat them well, and "oem | war 


tem on the the feet, ſcrape on Sagar,and 
1 ferve tt hot to the Table. 


Buttred Loaves. 

Coke a pottle of floure with Cloves, 
Pace, and alittle Pepper, mingle tt 

rp | with-epilke warme from the Cow, take 
03 belt a pound of ſweet Butter melted, 
le balfe a pinte of Ale-yeft, two oꝛ thꝛee raw 
er, | Cages, temper pour floure with theſe 
er? || things, to the temper: of Panchet pate, 
of ben make them up in little  $panchets 
nd about the bigneſſe of an Egge, flat them, 
th cut them and pꝛicke them, ſet them on a 
nd paper, and hake th em like Panchet, let 
d, ide Oven lidde be down : but if ſome- 
ny 
gs 
ng 
el- 
as 
ts, 


ing be in the Oven that requiceth lor 
Iser 03 moze heates, then cover them with 
Ja paper, in an hour thep will be thozow- 


I ſoakt : then melt a pound of ſweet 
Batter. with ſome Roſe-water in it, 
ts,: Naw. fo:th your loaves, and pare away 
K, he rags, flit them thozow bet wirt the 
> it op and the bottome, in two places, and 
lp- Fbey will be lie thꝛee round toaffs : put 
ne- em into the melted Butter, « turn them 
ok der and over in the Butter, then take 
me warme Wich, and pat in the bottoms 
em 2 peeces 
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. peecos of the loaves, firew on Sugar c 
good thickneſſe,then ſet on the middle pee: 
ces, and ſerve them likewiſe: laſtly put on 
the tops, and ſcrape on Sugar on themal 
ſo: ſo yon may ſet on thꝛee, four, five, ſly, 
dz moe in a diſb. It pou be not ready 1 
fend them in, then ſet them in the Oven 
mouth, with a paper over them, to kee, 
them from dzping. 


is C 
To fry ſheeps tongues, Deers tongues, S 
or Calves tongues: NU aro: 


Reake thzee en four Egges wi 


D Nutmeg, Cinamon, Sugar, and Daly 
pat to them a handtull of Currans:pill 81 
Tongues, and lice them in thinne flic 
put them into pour Egges: and whe 
pour frying pan is hot with Butter, 
ſweet lard, cut the coare of a Lemmon i put 
ſquare peeces, like dice, and put it ing put i. 
vour Egges and tongues, but not bel 6 
yon be ready to put the meate in to pit 
pan, foz then it will make them cur dieler thy 
then fry them in ſpoonkuls line Cagggpo1 
on both ſides, the leaſt burning takes 
wap all the good taſt of al the ether thingy 
(ry them, and diſh them upon fippets, 
| oy 


upon thinne Panchet toaſts fride with 
ſweot Butter. Let your (awce be Backe, 
02 White-wine, ſweet Butter, and Bu- 
gar, heat it hot, and poure it on the top of 


1 your FZongues : ſcrape'on ſagar , and 


T 
lic 


ſerve it hot to the Table. 


1 


Boyled Salers 


82 rat boyld Carrets, being ready te 
ente, and they will be like the pulp of 
.-] aroafted Apple, ſeaſon them with a little 
| Cinamon, Ginger, and Sagar, put in a 
Din handfull of Currans, a little Uinegar, a 


_ peece of ſweet Butter, put them into a 


Dich. bat firtt put in another peece of but 
ter, that they barn not to the bottome : 


he then Kew ponr roots in the Diſh a quar⸗ 


ter, 
non 
it uU 
veli 
to 
urdie 
Egg 
kes 


bing 


ets, 


u i! 
. 


ter ofan hour: if they beginne to be d2y;- 
put in moze Butter: it they be too ſiveet, 
put ina littie moze U inegar. The ſame 
pon map make a Ballet of Bestes, 
— 02 Lettice bopled: beat any 
bf theſe tender, like the pulp of a roaſted 
Apple, and uſe them as befoze ewed, 


IK 2 N 
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N bak'c Pud afrer the Italian col 
| ding fe | 
s T1680 TG . 
* oiTihe cruſts from a penny white 
loafe, cut it in iqnaxe peeces like dice, 
pat to it halfe à pound of dabbing ſaet 
min ſmall, half a peund of Raiſins of 
the Sun, the ſtones taken ont, two Hun. 8 
tes ot @agar, fve 0; ur iter Dates, 
grain ot Puske, Abr on fix off wh 
Marrow : ſealan tdeſe with Ciobes, Fre 
Mate, Natmeg;and Salt, but a very litth]] feat 
Beall isſuffictent} vent u couple of Egges i 
wilt four oz five: ſpoonfuls of Cream 
. po wze {t upon your ſeafoned dead, at dat 
Pierre it very gently fo; baeaking; ſous (| mac 
he peeces may be but wet, but not ſo u 118 
Na 2 tan ſee any moyſture in them: la 
HO er in the bottome of the Dif flat 
Þy ens Siher foft Apple pared, and fliceſ table 
thitme, put your Pudding alſo upon thy] bot a 
Apple, and ſo let the Dich into an O ven] per, « 
as bot as fo; Panchet, oz ſmall Pie ＋ 
when pon ſeo it riſe pellow, take Downer p. 
dur Dven lidde to coole pour Oven, n 1 
ill be bak t in half an hour: if the Wy 
ven be too hot, tt will be burnt, "RY ge 


süd then 


| it 


of Cookety;'! 7 143 * 


| cold, it will be too heavy': when it t bak' 


bite 
ce, 
ſuet 
8 of 
un- 
8, 
s of 


bes, 
Atta al 


dzaw it boitö, and ſcrape on * 
ſerve it hot to the Table. 


To make Puffes. 


* 

* 

9 2 4 0 a 
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1 

1 
D itt 
fl 
m 
D ve 

Pic 
Dol 


I hot as fob panchet, upon 

per, oz rather the Dyen mult be as hot as 
lo; ſmall Piss; a quarter ot an bout ak. 
¶ ter pou may take them: ont, anv-dip them 


n Batter melted * with EN E 
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und put as many of them in a Diſh 
ou. think fit : ** will ſhine , and 
" COUPE. 


Blancht Manchet, to be made in a 
 Fiying»pan, 


' 8 Reake eight 02 nine Sgges, lake f. 
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To make Peaſcods, or. Dolphins of | 
Marrow, or of aroaſted . 
of Veale, 


Stems parboyld arrow w 
Cina mon and Ginger, xo! 11 op 


* Gans wy 


e 


of Cookery. - 145. 

the yolke of a raw Egge: then taue a 
by {peece of thozt paſte rowled very thin, then 
flours your Dolphin oꝛ Peaſcod mold and 
"Flay pour peece of paſte upon it, then fill 
the mould upon the paſte with pour Mar- 
tow, oz roaft kidney minſt, and ſeaſoned 
with the afozeſatd ſeaſoning, and faire 
parbopled Currans, being wzought with 


? {Dolphins 0; Peſcads upon a paper, 
itt ker them with a good veale of ſweet u- 


, _—_ e ) g 1. - 
- 


them lie Eill in the Frying-pan, thep wil 
dzink up the ſaet, and be both heavy, an 


of an ill taſte : take heed alſo in any win 
that you furn_thent off, foz they will en 


dare no bot fre. 


To make 2 Livery 
Pudding. 


Oyle a Yogges liver very dap, whei 

Dit te cold grate it, and take as much 
';Panechet as Liver, fit the 
thotow a Dive. 02 pr, am 
ſeafon-it with 


and as mach Nrimeg, as of all the other 


_  Ialfeaponnd of: Sugar, apound and hai! 


of Carrans, half a pinte of Roſe-watet 
wa pound of Beet Snet mint ſmall 
eight ©gges, put away the whites 

four : - temper pom - Bead and Wide 
with thefe Egges, Raſe-water , and as 
much (west Cream as will make it om: 
thing ſtike: then cat the ſmall guts ol. 
Desgn about afoot: long, fill them avodt 
todes quarters tull ot the afogcfaid ſtuili 


wy tie bath ends togedber and bop] thoni ta. 


heitifof-fair water; with a petwfor D it 
7 2992 7 


eee a ow 


of Cookery, - © 
it witl keep pour Puddings from bzea- 
king: when the water ſeetheth pat in our 
Puddings, let them bople ſoffip a qua ter 
bol an houre, andtake them up: and ſo you 
map keep them in u dꝛie trug a week 03 


moze: when pon ſpend them, pou matt 
bzoyle them. 


To make Rice Paddings. 


Dple halfe a pound of Nice with 
LY thee pintes of milke, a little bea- 
ten ace, bople it unt ill pour N ice be dzy, 
but never ſtirre it, but if yon chance 


to fttrre it, then you muſt tfrre it en- 


tinually oz elſe it will burne : pow: 


your Rice into a Collinder oz elle tate! 1 


ſtrainer, that the moiſture may runne 


cleane from it: then put to it ſix Egges,: 
and put away the whites of thee, Dales 
a pound of Sagar, a quarter of a.pinte '- 
of Roſe-water, a pound of Currans, a 
pound of Beefe ſuet ſh2ed (mall, ſeaſen 
it with Natmeg, Cinamon, and a little. -- 
Salt, ftirre all this together with a pon 


thinne, dzy the ſmalleſt guts of a Bogge 1 
in a fair cloth being watered and on⸗ 
= Lok fit toz the ads 0 L * 


he ſecond Book c. 


es quarters full, and tye both ends to⸗ 
—_— them boyle ſoftly a quarter of 
+ befoze pon put them in, and dog 
debe Pudding laſt ſpoken ol. 


The end of the Books of 
Cookery. 
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Tearms of a Carver. 


f Reak that Deer, le E 


DRE that Baton 
ey N — 


_— bzace - 
* e es at 
Conp, diſmombes that Derne,diſplay that * 
Crane, disffgure that Peacock, unjoynt 
that Bittarn, untach that Curlew, allap 
that Feaſant, wing that Partrich wo 
that Quaile, mince that Plover, t 
en „ bozder that Paſty, K that 
oodcock,thie all manner of ſmal nl Wiebe 
Timber the Fire, tire that ©gge,chine 
that @almon, Ering that Lamp?y, ſplat 
that Pike, ſawce that Plaice, ſawee 
that Zench, ſplay that Bieme, ſide that 
Paddock, tuske that Barbell, cul pon that 


Trout, 


Edle, tranch that Sturgton, undertranch 
that ee , tame that Crab, barbe that 


The office of the Butler and Pantler, 
Yeoman of the Cellar and Ewry, 


TX. ſhalt be Butler and Pantler all 
fir pear,and yee muſt have thzee 
pantry e Knife to ſquare Tren. 
— another to be a Chipper, the 
third wall be ſharp foz fo male mot 

MWrenchers: then chip pour © gues 
bzead- hot, and all other bzead let it be g 
dap old, houſhold bzead thzee days old, 
WTrencher-bzead four days old, then look 
pour Walt be white and d2ye, the powder 
made of Jvozp two inches bꝛoad, and thzee 
inches long: and look that pour Salt- 
celler lid touch not the Halt: therrlooke 
your fable cloathes, towells and napkins 
be fair foulded in a cheſt 03 hanged upon 
a-pearch, then looke your Table knives 
be faire poliſhed, and your ſpoones cleane, 
then looke pou have two Tarriozs,a moze 
und a leſſe, and wine cannels of boxe, made 
accozding , and a ſharp gimlet and _ 


Anme that Chevins, tranſen that 


FUNNY TL 


Soe. 


0 at I. g a d ewing. * 2 


tels: And when pe ſet a Pipe on badach, 
doe thus, ſet it four fingers b20 above 
. the neather chine upward a ſtannt, e then 
ſhall the lees never ariſe. Alſo look ye have 
in all ſeaſons Butter, Cheeſe,-! Apples, 
Pears, Nuts, Plams, Oꝛapes, Dates, 
Figs and Raifins, Compoſt, green'Gin- 
ger, Chard, and Quinte. Serve faffing, 
Butter, Plams, Damſons, Checvies,an 
.Gzapes : After meat, Peares, Nuts, 
Strawberr ies, Puttleberries and hard 
Cheeſe: Alſo Blandzels, o Pippins with 
Carrawies in -Confecs : aftep: 
roaſted Apples and Peares, with blancht 
powder, and hard Cheeſe:beware of Caw- 
cream and of Strawberries; Pattleber- 
ries, Juncat fo Cheeſe will make pour 
Soveraigne ſick, but let him eate why 
Cheele. 


--Hard Cheeſe hath theſe operations: i 
will keep the ſtomach open. Butter ts 
- wholeſome firſt and laſt, toz it will dae 8. 
wap all poyſons: Wilke, Creame-, and 
Inncate they will cloſe the Maw, and ſu 
doth a poſſet, beware of greene Sallets 
and raw fraits, foz they will make your 
Soveraigne ſicke, therefoze let not much 


by 


* 


= 


3 5 


— 
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* 


Serge will Lo pour teeth on 
therefoze eate an Almond and hard 


— rr Allo of divers dzinkes if their fn- 
molitives have diipleaſed pour Sove- 
ruign, let him eate a raw Apple, and the 
frnolitives will ceaſe, 

"Meaſure is a merry meane, and if it be 
well uſed, Abſtinence is to be praiſed 
when God there with is pleaſed. 

Alſo take good heed of pour wines eve- 
rp niget with a candle, both red Wine, 
aud fſweet' Wine, and took thep rebople 


1193 lente not, and wach the pipe heads and 


every nicht with cold water, and looke pee 
babe a clenching fron, ads, and linnen 
.cloathes it neod be, and it they rebople, yee 
Mall know by the billing, thersloze keep 
um empty pipe with the lees of coloured 
Roſe, and dzaw the reboyled M ine to the 
lees, and it hall help it, and it the ſweet 
"Wine pale, dꝛaw it into a Romney Uel⸗ 
tell fo2 ſeeſing. 

Alſo look pour compoſt be faire and 
clean; and pour Ale five dates old ere men 


dzinke it, then keep pour hoaſe of office ' her 


cleane; and be courteons to anſwer to each 


on, and look pee give no perſon no | 


pal'd dzink, (oz it will bzeed the ſcab. 
| And 
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our Pots £ 
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Tolvels ends next you, « the utter end f 


furnaps make the curteſie with a tio 
under a faire double nap2y : then tas thy! 


ter hot and cold, und ſee 
Cups, ſpoons ; and 
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the Cloth'on the utter dus of the Tadle- 
x | $0 bay hols te auen ut once,” m 

 fonld them at once, thata pleat paſts aut u 
| | foot broad tben lap it even where it ul d 


lie: and after meat waſh with that, 'that 


is at the right end of the Table, yee muſt 
gutd it out and the Mar all maſt convey 


. * I ” a 
— o = —— - 
— ** - _ 1 2 8 Fai; — 
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. covered, and:ſ0 many = 


eel, tht wer dun miy beit of you L: 


.cqurteſie. 


Nun 937-4 
8 FRE q Ofnkegeming of 
gl 0301 31 43 £62 & n 02. 
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Pu veer — ſew, 5 1 | 


LOR RENO net ol pottages, 


mare withte Sidel a 4 


Spitery * — that 
1 
dem ie . — 
and te 0 ) 
ny 

_— and Se 
your Several ka4be1o. then ſerve fo 
N mn. 
— 15 - in -drevi-:; 5 0 1 TS; 
s 4 


ſet yer lente Puſard 4 Bzav 


(Pot tage, Beet, Putton, ſtewed P ; * 


fant eee Ugniſon, 1 * 
Cuſt: 


how 
7 your 
Iman 
I and: 


med? 


Cs 
"4 unla 


and 


dow de wan fetch all manner of Fowſe 
wy your Unite maft bo faire and pour hands 
I mall be cleane, and palle not ft 
and a Thambe upon pour Knife; In the 


FE unlaſſing the mincing with two 
WH and Tbumbe, Carving of Biead, 


1 itte Wölie Le; 
Amber, Gello, Cream of 4 0 
lew, Dol: Sale BR are ou, 
Mart e Getty, P 1 
Quinte bakte, Leach Wewgar 195 
Fage! Blandzels 0: Pippins A* 
Wi way ia Contfede, Wafers and Jpocras 

tber berageeeable. Now this e. 
e oed yee that Cable. 


Of the Caivieg of wa 
TS. Carver muff know the eaten 
and the faire handling of a Unite and 


o fingers 


middelk of pour hand ſet the hakt ſare, 


4 
T 4 ing and'vooding of Crums withtwoFin- 
4 L 3 gers 


* 
T | 
— 


' pape ide ate: 
veraign, and cut the neather cruſt and voi) 
the par ing, and touch the loate no moꝛe af- 
ter it is ſa ſerved. then clenſe the table that 
the de wer map ſerve your Doveraigne, 
Pee muſt alſo. know tho fumoſitics of 
dh. loch, and Fowies, and al manner of 

ces accoꝛ ding to their appetites. thele 
bs the faumolities:-. Salt, ſoure , reſtie, 
fat, frped, finewes, $kinaes,boup, croups; 
payng feathers, heaps, pigeons bones, and | We 
all manner of legges ot beaſts and fowles | Ater 
lap them never to paar Doveraigne. Ben 


Service | Win! 


% # 


FE 


IE 


the 


and 


L 4 


in the Dish as it lyeth, and 


touch not the Tieniſon with 
but with your Knife, cut it out 


the furmity, vs in the fume wil 


wings in tho piatter : Coyon 93 


of G2eece, litt the 


28 


Ake your Knife in pour hand und ent. 


1 
— 


Uenifon with.farmity is good lo; your 


11 1 
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Fu middeſt, and the legges 


les there be Puſtatd;  - 


87 
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162! . Ane Bock 4 
the wing and give pour So veraigne: F c- 
ſant, Partrich, Plover,dz Lapwing,raiſe 
the wings and after the legges, Woot- 
cocke, Bſtturn, Egrit, Snite, Curies and 
Herneſew, unlate them, bzeakeoffthe pl · 
niots; and bꝛeank he neck, then raiſe the 
legges, and let the feet be on ll, then the 
wings. A Craneratſe the wings firft, and 
beware of — 
Steik. Buſtard, and Shovillard;. unlace 
wem as a Ctane, and let the feet be on fil, 
Qualle, Sparrow, Karbe, Partinet. Pi- 
geon, Swallow and Zhauſh, the legs firſt, 
then the wings: Fawne, Rid, and Lamb, 
lap the A ney fo your Soverainne, then 
tilt up the Shoulder, and give to ynur So- 
veralgne, arib; Meniſon roaff, tut it ia 
the Dich, and lap it to pour Saberaigne : 
Tonnp, lap him on the backe, cut away the 
vents between the under legges; bzeake 
the tarneil boue, then raiſe thedtdes, then 
tay the Conny og the wombe; on each ſide 
the thine; the two-ſtves-departen/from the 
Chin, then lay the bulke Chive,and ſides 
in the Mich: alſo pee muſt: mince foutt 
A efes lo one moxſell of meate, tbat pom 
Sboveraigne map toe it in the d wee, A 
e „ 6 
0 
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the Cotfing.and all that be cold open them 
inthe midway, Cuſtard, cheek them inch 
ſquare, that pour Hoveralgne map eate 
Doucets, pate away the ſides and the bots 
tome, beware of fumoſitibes, Fruter 
8 vaunk, Fruters thep. ſay be good, better 
is Fruter Pouch, Apple Fruters be good 
bot, and all cold touch nof. Tanſep, is 
good hot / Woz(s of grewell ol Boef oz of 
Patton is good, Dilly, Poztras; Cream 
of Almonds, Blanch Manger, Juſſell and 
Charlet, Cabbage and Umbles ofa Deer 
be good and all other pottage beware of, 


Save for all manner of Fowlee, 


M dee is good with Bzawn, Beef, 

chine of Bacon t Hutton: Mer juyce 
good to bopl Chicken, and Capon: wan 
with Chalozons: ribs of beef, - with gar- 
lick: Muſtard Pepper, Uer juyte, Ginger, 

ſawceof Lamb, ig 4 Fawne: Puſtard x 
Ougar, to Feaſant, Partrich and Conny: 

fawcg, Gaml in, to Perneſew,C gript. lo- 
ver, and Crane, Dew and Curlew, Salt, 
Sagar, and wate of CTamet, Buſtard 
Sbovillard, and Bitturn fa\wce, Gamlin, 
Aochrock. Taping, -Laxke, y; 
979784 ar - 


artnet, Well np tt white 
: \@parrowes and Thzoltles, with 
— thus with all meates, 


ſawce all have the operation. 


Of the Feaſts and ſervice from Eaſter unto 
Whitſontide. $1 


H Enter day, and ſo fozth to Pente- 
coſt, atter the ſerving of the Table, 
there Wall be ſet Bzead, Trenchers and 
ſpoones ater tho eſtimation of them that 
Wall mit there, and thus yon tholl ſerve 
pour ſoberaigne: lay Trenchers, and if 
he bs of a lower degree oz eſtate; lay five 
Trenchers, and if he be of a lower degree, 
four Trenchers, and bf a lower degree, 
thee Trenchers, then cat b2ead fox poar 
Soveraigxie, after pee know his conditt- 
ons, whether it be cut in the middef# oz 
pared, 0? elſe to be cat in ſmall peetes, alle 
von mut under tand how the meat ſhall 
be ſer ved befoze pour Doveralgne , and 
namely on Eaſter day; after the gover- 
nance and ſervice of { Conntrey where 
pee were bozne. irt on that day pee 
= ſerve' a Calle ſodden, and ſodden 
| Egges with greene ſawre, and ſet * — 
"td oze 


of Carving and Sewing. | 
befaze the moſt mint ipal eſtate, andthat 
Tod betauſe of. bis bigh eſtate ſhall part 
them all about him, then ſerve pottage, as 
Mots, Rootes, oz Bꝛewis, with Beete. 
Patton, oz Meale, and Capons, to be to- 
loured with Saffron, and baked meates, 
and the ſecond conrſe, Juſſell with Pame- 
ny, and tdaſted Entonred, and Pigeons, 
with Bakte meates,as, Tarts, Thewets. - 
N and Flannes, and other, after the diſpoſt- 
> | tion of the Cookes, and at Pupper time 
D |} divers ſawces of Mutton oz UMeale in 
t | b2oth, after the oz inance of the Steward, 
and then Chickeris with Bacon, Ueale, 
if roaſt Pigeons, oz tamed, and Ii roaſt 
© | with the head, © the parte 


e, and Pigs feet with Utnegar ax - 
e, | flep ar and Tanſey kryrd. 0 Br 
| bakte meates : un 


d this 
{- | mannerof Service; dureth to Pentecotk, 
ſave fiſh dayes. * 


Alfa tate heed How per ſhall arrny thefe 
' thingsbefoze pont @overaigne. Firſt pee 
ſhall ſee there be Gzrenfawce of ſozrell gz 
of Uines, that io, bold a ſawce fo; the firtt 


So Wai to Fain tho 


einen 


 Avgefierall Table of direction 
for the order of Carving up of 
Fowle, to direct them which 
know nor, and are wil- 
ing to learn. 


5 * — WT * "—— 


Lift that Swan, 


be ſwanner of cutting up of 


rright down in the mid. 
dig of the bzeatt, «ſo clean 
thozow the back, from the | 
neck to the rumpe ſo part 


her in two halfes,but ydu muſt do it clean-» | - *F 
ly and handſomely, that pou bzeak not, noz if 
tear the meat then lap two halfes in a fair | * 
Charger, with the lit ſides downeward, 4 
thzow ſalt about it, and ſet it again on the | © 
Table. Let your ſawce be chaldzon foz 8 
Swan, and ſerve it in ſaweers. 
85 Reare | B 


of me 


Rear the Goole,” | 


On muſt BLN Goole up cn AA 
to this faſhion. Take a Gooſe being 
rat and take off both the Legges 

e a ſhonlder of Lambe, take them 
quite from the body, then ent of the belly 
peece round. cloſe to the lower-end of the 
bieft, then lace, her down pour knife 
2, clean thozow the bzef, en each ſide pour 


Thumbs. bꝛeadth from the bone in the 
9 of the. bzeaſt. Then take off the 
pimnlon of each ſide, and the nech which 


von firſt laced withpoar knife, xatſe it np 
clean from the bone, and take it cleaus 
from the carkaſſe with the pinton. Then 
cut up the bone which lpeth betoze in the 
bzeaſt which you commonly call the Per- 
the skin and the lleſh be ing ups 

on it. 6 bzeaſt bone arjo- 
ther flice of fleſh . clean ow, and take 
it. clean from ** bone: tden terne your 
2 * cut it aſundes,' the backe 
cope. above ths loyne boneg;; then take 
inpe end ol tde Bag hong, and 

lp it in a a fir ith: with the skin fig 
ap ward 


6s — 
: 


' © 
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upward, lap at the foze-end of it the Per⸗ 
ry-thoaght, with the skinne-ſive upward, 
and befoze that the apzon of the Gooſe ; 
then lay pour P intons on each lde con- 
trary, ſet you letzges en sach fide contya- 
ry beyinde them, that the bone end ol th; 
logges' may land uß croſte tn tbe middle 
ofthe Dich, and the wing Pinions'may 
come on the outfive of them. Put under 
the M ing Pinions ori each fide the long 
flices of fleſh which pon cat ' from the 
bzeaft-bone,” and let the ends meet under 
the legge- bones, and let kde other ends lie 
tut in the Dich betwirt the Leg, any the 
Pinſon:then-poure in pour fawce into the 
Dich under pour mente, then thzow en 
Halt, and ſet it on the Table. 


To cut up a Turkey or Buſtard, 


Os maſt raiſe up the Leg very faire, 
Mg joynt with the point ot 
pour Knife, bat take not off the Legge 
Then lace 'down the Weatk with ve 
Knife. om both fives, and open the by 
dinion pts wo but 3 the 
penn betwixt the Berk bens and the 
ki % 


# 
- 
v * 
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re 


1 you muſk tick the head in the bzeaft, and 


of Cayng. 6 
top of the 


p 9 Perrpx-thought , then lacs 
down the fleſh on both ſides of the baeaſ- 
bone, then raiſe ap the fleſh called tho 
bzawn, and tuxne it outward upon both 


des, but bzeake it not, noz cut it not off, 


then cut off the wing Pinton, at the joynt 
to the body, and ſticke on each ſide the 
the bzawne, but cat off the Carp end of 
the Pinion and take the middle peece, and 

that will At juſt in the place. ©] 1 
Pou map cut up a Capon 02 Pheaſant 
the ſame wap: but of pour Capon cut not 
off the Pinion, but in the place where you 
put the Pinion of the Turku, ya maſt put 


the Gtzard of pour Capon, on each ſids 
balfe; -. 


Diſmember that Herne. 


Da mult take of both the legges lace 

tt down to the bzeaſt with your Knife: 
on both ſides, and raiſe up the fleſh; and 
take it clean off with the Pinion. Chen 


let the pinion on the contrary ſide of the 
carkafle : and the leg on the other de 
of the carkaſſe, ſo that the bone ends may 

meet 


=y 
* 
EY. 
I 
4 13 


"1760 Ae 8 
meet ttoſte ober — and was! the 
en oder ohen ide top of ths 


carkatte, * 
j3:4 


Uabrace he Wied. 


All up the Pinton and tus lege, 

bat take them not off, and raiſe the 
Perrt thought from the bzeaſt, anvlace 
it dawn on each ſive” of the bzeaſt ay 
pour ay e ta any fro lun wave 


13263 vanhce iber Conny. | 55 5 


dn the backe- downward, 400 cut 
the belly flaps cleane off fremi the! 
— but take heed yon cut not the % 
nep, noz the fleſh. Then put in the point 
of pour Lnife between the Kidntes: and 
looſen the fleſh from the bone on each ſide 
ol the bone, then turne ap the batk of. the 
Rabdet,'and cut it croſſe between the 
wings, then lace it downe cloſe bp the 
bons, with your Untte on both ſides, then 
open ide fleſh, ot the Rabbet; from the 
bone, wild the point ol pour Knife agalnſt 
the Kidnp:+ and pull the Legge open ſolt- 
ly _ pour hand but plucke it not off, 
then 
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1 11 Knife betwirt the ribs 


5 | «nd the-Ridney,and dit it ont, then lay the 
** —— 


SSS 


Of the Carving of all manner of 
-Fowles. | 


Sawce that Capon. 


Ake up a Capon, and lift up 
"1. 22 tbe right legge and right 
* wing and ſo arrap fozth, £ 5 
t. T/ lap bim in the platter as he 
e! A ſhould flie, and ſerve pour 


— and know well that Ca- 
pons, 03 Chickens be arraped after ont 
lawce,the Chickens hall be ſawced BUY 
greene ſawce oz Uer jupce. | 
Allay that Feſant. q 
Take a Feſant, raiſe his legges and | 
Sis wings.as it were a Hen, and no ſawce 
it only Salt. 
Wing that Partridge. 
Take a partrich, « raiſe his legs and 
is wings as a Yenne,if pee mince him, 
, Jawce him with W ine, Powder of Oin- 
P | ger, 


— 
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ger, and lalt, then ſet him upon a Chaſta: 
dich of coales to warme, and ſerve l. 


| Wing that Quaile, 

Take a Nanaile and raiſe his legges 
— wings as a Per and no ſawee but 

alt. 

Diſplay that Crane. 

Take a Crane and unfold his tegges, 
and cut off his wing by the foynts, then 
take up his wings and his legges, and 
fawce them with pswder-of Ginger, Pu. 
ffard, Winegar and Halt. 

Diſmember that Heron. | 

Take a Heron and raiſe b{s1legges and 
his wings as a Crane, and ſawre bin 
with Uinegar, Puſtard, . Powder 0 
Ginger and Halt. | 

Vojoynt that Bitturne. K 

Take a Bittarne and raiſe his legge! 

and his wings as a Peron, und no ſaw! 


but Salt. 
Brea ke that Epripr. 

Take an Egript and raiſe his legge 
and his wings as a Heron, and no aw 
but Salt. | | 

Vntach that Curlew. 
Take a Carlew and raife his leggt 
an 
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and his wings as a Henne. and no "_ 
bat Salt. 

Vntach that Brew. , 
Take a Brew and raiſe his legges and 
his wings in the ſame manner, and no 
ſawce but onelp Halt, and ſerve it to your 
Soveraiane. 
Valace that Conny, 

Cake a Conny and lap him en the back, 
and cut away the vents, then raiſe the 
wings and the ſides, and lap bulke, chine, 
and ſides together: Sawce, Winegar and 
Powder of Ginger. 

Breake that Sarceil., . 
Take a Sarcell oz Teale, and raiſe his 
wings and his legges, and no ſawce but 
enely Salt, 
Mince that Plover, - 

Take a Plover and rat'e his kegges and 
wings as a Pen, and no \awce but onely 
| wait, | 

A Snite, 


Take a Suite and raiſe his wings, bis 
1 jeas and bis fhonlders, as a Plover, and 
no ſawce but Half. 
Thie that Woodcock, _ 
1 Take a Woodcock and raiſe his legges 
gar as a Hen this done dight him the b2aine. 
an M 2 From 
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From the Feaſt of Whitſontide unto 
Midſummer, 


Ale, Wine. Uinegar, and powders after 
mente, but Ginger and canell from Pente- 
colt to the Feaſt of S. John Baptiff. 
The ficft courſe (hail be Beete and Mut- 
ton with ſodden Capens, oz roaſted, and if 
Capon be ſodden, array him in the man- 
ner afozeſaid,+ when he is roaſted, thou 
muſt caſt on Salt, with Wine oz with 
Ale. then take the Capon by the legs, and 
caſt on the ſawce,and bzeake him out, and 
lay him in a Wich as be ſhould flie, firſt 
pee ſhall cut the rightleg e the right thoul- 
der. betweene the fonre members lay the 
bzawne ot the Capon with the troupe in 
the end betweens the legs, as ft were poſ- 
ſible foz to be jopned together, and other 
bakte meates after. And in the lecond 
courſe. pottage ſhall be Juſſell Charlet 03 
Mertrus, with pong Geeſe, Ueale, Pozke, 
P tgeons,02 Chickens roaſted with Pam- 
paffe, Fritters, and other bakte meates 
after the 3 ol the Cooke. Alto 


the 


N the lecond courſe fo2 the meates be- 
fozeſapd pes ſhaly take foz pour ſawces, 
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the Gooſe ought to de. cat number fo 
member,beginning at the right legge and 
ſo fozth under the right wing, and not ap- 
on the jopnt above, and it ought to be ea- 
ten with greene Garlike,o2 with @o2rel, 
oz tender M ines 02 Uerjuycs in Summer 
ſeaſon after the pleaſare of pour Sove- 
raigne:alſo pee ſhall underſtand that all 
manner of Fowles that have whole feet, 
ſhould be ratſed under the wing and not 
above. 


From the Feaſt of Saint John the Baptiſt 
unto Michaelmas. 


N the firſt courſe: Pottage, Wozts, 
, LGanell and Furmonty, with Ueniſon, 

and Poztrus,and peſtles of Pozke, with 
green ſawce, roaſted Capon, ſwan with 
. Chadzon. Ia the ſecond courſe, pottage 
alter the ozdinance of tho Cooks, with ro- 
ted — — * 


ſewes, Fritters 
03 — . and take heed of the Fe- 


ſant, he hall be arraped in the maneer ofa 
Capon, but it (all be done dzys without 
any mopfture , and he ſhall be eaten 
with kalt and powder of Ginger, and the 

P3; Berne⸗ 


Her Re 
. N 3 4 


Perrieſow ſhall be arroped in the ſame 
manner- without any mopfare, and hee 
Would be eaten with Salt, and Powder, 
allo pee ſhall under ſtand that all manner 
of Fowles having open clawes, as a Ca- 
pon. ſhali be tired and artaped, as a Capon 
and luch other. 


From the Fcaſt of Saint Michac ll u anto the 
4.7, 2 i Feaſt of Chriſtmas, . 

NB the fir conrle pottage, Beefe,Wut- 

K ton, Bacon, peſfles of Pozke, oz with 

Gooſe, Tapon, Pallard,@wan'oz Feſant, 

as it is befoze (aid, with Tarts o2 Bakte⸗ 

meates, oz Cbines of Pozke. In the ſe- 


krond tourle, Pottage trus oʒ Cemles 
oꝛ Dew: then coat ech. Mutten, Pozke, 
Urale, Pallets, Tickers, Þ igeons, 
Tales, Winiavs, 'Pallards, Partrich, 
Woodcocke, Plover, Bitturns, Curlew, 
DPetneſew, Uendiſon roaff, ffreat Bieds, 
- @nite;' Feldfarys, Thulbes, \Fritters, 
Corwits. Beete with ſawce. Geloper, 
erbat, with ſawce pogtil, and other baked 
meates as tis afbieſaty, and if pee carte 
beloꝛe your Lo2b oꝛ your Lady any ſoddon 
flech, car be away the Bkime above, then 
run reaſonably of the fleſh to) 125 

02d 
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IC 
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Lend and Lady, and ſpecialip (oy Ladies 


fo2 thep- twill ſeone be anger), fop their 


thoughts be ſooane changed, 4 ſome Lo2dg 
will be ſoore pleaſed, and ſome not, as they 
bee of complerion, The Gooſe and [man 
map bes cut as pee doe other Fawles that 
have whole feet, eeſe as pour 1.020 03 
pour Lady will have t. 4 gb 

Alſo a ſwan with a Chadzon, Capon,oz 
Feſant,ought ta be arraped, as it is aſoze ; 
ſafd, but the skin muſt be had a wap, and 
when they have beene carved betoze pour 
Lo2Dd 02 your Lady,foz genera Uy the skin 
of all manner wholo footed Fowles, that 
have their ltbfng on the water, heir skins 
be wholeſome and clean, fo: by cleanneſſe 
of water and fiſh is their living, and it they 
eate anp ffinking thing, it is made ſo clean 
with the water that all the cozruptton is 
ttean gone ai from if, 

And the skinne of. a Copon, Penne, oz 
Chicken be not ſa cleane, fo2 thip eate 
foulo things uu the fireef, and therefo:s 
tho skinnes be not ſs wholeſome, ſoz if is 
not their kinds to enter inte the River to 
mus their meat vopd of the filth. Pal- 
lard, Gooſe, oz Swan, they eato qpen the 
land- foule meite; but agon after the 
of Fd M 4 kinds 
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kinde they goe to the river, and there they 
clenſe them of the ir loule winke. 9 Felant 
as it is aloe ſaid, but the skin is not whol- 
ſome, then take the heads of al field birds, 
wood birds, as Felant, Peacock, Par- 
trich, Woodcock, Curlew,foz they eate in 

4 Neve degree fonle things, as wozmes, 

* s, and other ſach, 


DD S 


The ſecond Part of the 1 
+46; 7% OG Fiſh, 


— 


— 


The bel, cou ſe, 


= 15 8 222 — 
58 25 Salmon , bats Herring 
e with Dngar, Gzeene fiſh, 


Pike, Lampzey, Salens,Pozpos roaſted, 
bakte Gurnard, and Lampzey bakte, 
I The ſecond courſe, 
 Gellywhith and red; Dates, in Con- 
fec,Conger, Salmon, Dozep, Bztt, Tur» 
Fut, Palibut foz andard, Bale. Trout, 


Pallet, 
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wallet, Chevin, Sole, ©eles and Lam- 
pep roaft, Lench in Gellp. 

| Ine third courſe, 
. Freſh Sturgion, Bzeame, Pearch in 
Gellp, a Jonle of Salmon, Sturgton. 
Welkes, Apples and Pears, roaſted with 
Sugar Candy. Figs of Palike and Rat- 
ſins, Dates capt with minced Ginger; 
Wafers and Jpocras they bee agreeable: 
this Feaſt being done, voyd pe the Table. 


Of the Carving of Fiſh, 


T2 Carvhr of Fiſh,maſt ſee to pea- 
ſon « furmentp,the taple e the liver; 
pe mult looke if there h a ſalt Pozpos oz 
Sole, Turrentine,+ doo after the toꝛm of 
Uentiſon,vaked Herr ing, and lay it whole 
upon prur Soveratgnes Trencher, whits 
Yerring in a Dich, open it by the 2 
picks out the bones and the row, and 
there be Paffard, Ot falt. ch, greene- ih 
ſalt ſalmon, and Conger, pare away 
the skinne: Salt- ich, Stockfilb, Par- 
ling; Packrell, and Þake with Butter, 
n- | takeawap the bones and the gkinnes- a 
* | Pibe,lapths womb upon his Trencher, 
with Pike ſawce enough. a ſalt a 
20 
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gobon it in ſeven oꝛ eight a 
to pour Doveraigne : a plapce, put out 
the Mater, then croſſe him with your 
Knife, caſt on Salt, Wine, oz Ale. Gur- 
nard, Rochet, Bzeame,Chevin „Bale, Pe- 
let, Roch; Pearch, Sole, Packrell, Mb. 
ting, Badocke, and Codling, raiſe them by 
the backe, and picke ont the bones any 
clenſe the reſet in tho belly: Carp, Bzeam 
Hole and Trout,vack and bellp together: 

Salmon, Conger, Stargion,Turbuthir- 
bol, Thoznbatk, Youndfiſh and Dalibat, 

cat them in the Diſhes,the Porpos about 

Wegch, in bis ſawce, cat two 'Teles an 
K awipzeys roaſt. pull off the skin, pick out 
the bones, put thereto Ulnegar and pow. 
der: Crab, hzeak him alunder in a dich 
and mzke the ſheli cleane, and put in the / 
faffe againe,temper it with Uinegar aud 
der them, cover it with.'bzead, and 
end it into the kitchen to hent, then ſet it 
to pour. Soveraigne, + lay idem in a Diſh: 
a'Crevis, digit bim thus, part him aſan- 
der, and flit the belly, and tale out the tich, 
pare away the red skin and mince it thin; 
put Uinegar in the Dich and let it onthe 
Table without heating : a Joule of ſtur- 


na cut it ia thinne mozſels, and = 


= TC ea. 
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of Cat ving and Sewing. 18. 
it round about the Di; © wy | 
Freſh M ampiey bakte, open the pan ie, 
then tane white meab, and cat it thinne, 


and lap it in a Dich, and with a fpoone 
taks out Gallentins. and lay it upon the 


head witz Red Wine and powder of Ct- 


namom then cut a Gobon ot the Lampꝛep, 
und minte the Govon chinne and lay it in 
the Galenfine, then ſet it on the ſtre to 
beate. Freſh-herring with ſalt and wine, 
Shzimps well picked, Flounder, Gut- 
** wes and Parrels, eles, and 
yes: Spꝛuts ta good in ſew Pul⸗- 
aan woozts, DpFers in ſew, Oyfters 
in gravy, Penewos in pozpas, almom 
in feele-Gellp whife and red, Creaum ol 
Almonds, iD ates in Confets,Peares and 


Jauinces in ſpꝛrup, with parfley rootes, 


Poz tus of hound tdb raiſe ſtanding. 


: Of the ſawees of all Fiſh, 


T uderd * good fo2 ſalt Herring, 

ſalt A, ſalt Conger,Salmon ſpar- 

ling "fait Sele and ing: U inegar is good 
with lait pozpos. Turrentine Salt Star- 
Nori, Sat Thatlpole, « ſalt whale, Lam- 
Ney with Galentine: Uerjapce, a 8 
ace 
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Dace, Vzearns, Polet, Date, Flounders, 
Salt Crab and. Chevine with Pons 
Clinams: to Thoznback Perring, Pound 
fiſh>YPaddock, Whiting, and Cod, Uine- 
gar, Powder of Cinamon and Ginger, 
green ſawce is good with Bzeen-fiſh and 
Halibat, Cottell and treſh Turbut: put 
not pour greene ſawce * it 1 good 
with Paſtard. 


The Chamberlaines Office. 
Be Chamberlatne muſt be diligent x 
cleanely ju bis office, with bis head | 
combed, aud ſee io his @oneraign,that he 
be not negligent of bimſslſe, and ſeg that 
de have a cleane ſhirt, bꝛeech, paticote and 
doublet, then buch his boſen within, and 
withoof, and ſes bis Coone; and his 
flippers be clean and at mozne when pour 
Soveraigne will ariſe,warm bis Hirt by 
the fice,.and:ſee pee have a foot ſheet made 
in this manner. F irſt ſet achaire by the 
fire with a Cushion, another under bis feet 
then ſ\p2ed a ſhirt under a chair & ſes there 
be ready a Kerchiefe, anda Combe, then 
warme bis -patticoat, bis Doublet and 
bis ſtomacher, and then 2 on his doub- 
let and þis tomacher, and then * 


1 


is hoſe and ſhoone, oz flippers! | thin 
trie up 
up, then button vis Donblet hole by bote, e 
lay a cloath upon vis necke and head, then 
tooke pe have a Baſon and © wer” with 
warm water, 1 a towel to wach bis hands, 
then kneel upon pour knee and aſke pour 


9, 
r of 
nd» 
ne- 
Ter, 
ind 
put 
ood 


pour Soberaignes cloſet, and ſee there 
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his deſen mannetly and tis them 


Svveraigne what robe be will weare, and 
bzing dim ſach as he commandeth,and put 
it upon him. and fake pour leave manner. 
ly, and goe to the Chnrch oꝛ Chappell to 


be Carpets and Cuſhtons, and tay down 
his bookes of P2apers, then dzaw ths 
Curtaines, and tas pour leave goodly, 
and goe to pour Soveraignes Chamber, 

and caſt all the cleathes off the bod, and 
beate the Feather-bed, and the Boiker, 
bat looke ye waſte no Feathers, then 
the blankets, and ſee the ſheets be fairs 
and ſweete, oz elſe looke pee habe cteane 
theetes, then lap the head ſbeetes and the 
pillowes, then take up the Towell and 
the Baſon, and lay Carpets abont the bed 
oz in Windowes and Cupboozd lapds 
with cuſbions: alſo looke there be a good 
fire burning b2ight, and ſee if the honſe 
of eaſement be ſweet and cleane, and 


the 
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ths pziby bo03d covered with groene cloth 
anda Cuſhion, then ſee there be blanket 
donne, o Cotton foz your 9Doberaigne, 
and locke pee have a Baſon and © wer 
with water, and Dowell to; your-Dove- 
raigne;then take off dis gowne,and b2ing 
him a mantle to keep him from cold, then 
being him to the fire and take off his hoon 
and his Boſen, then take a faire Kerchiefe 
ok reines and combs his head, and put on 
bis Rerchlete and his Bonet : then fpzead | 
downe bis bed, lap the bead ſheete and 
the Pillowes,and whea pour @overaigne 
is in bed, dzaw the Cartaines, and ſee 
there be mozter oz ware of perchours rea- 
dp, then d2ive ont dogas o2 Cat and locke 
there be Baſons and Urinal ſet neer pour 
Soveraigne, then take pour leave maner- 
ly. that pour Soveraigne map take his reſt 
merrily. 


Of the knowledge which is 3 of 
the Marſhall and the Vſher. 


e Parſhall and the Uſher mult 
know all the © ffates of the Land, 
. and the hig C ſtates of a King with the 


blood Ropxall. 7 
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{he E ſtate of a Ring. 
be Eate of aKings ſonne, a Þ2ince. 

The E fate of a Dake. 

The C Rate of a Pargueſſe. 

The E ſtate ot an Carle. 

The E tate of a Bishop. 

The Eſtate of a VUiconnt. 

The Eſtate ot a Baron. 

Lhe E date of the thzee chief Judges and 
the @aio2 of Lenden. 

' The ©&ate of a Knight Bachelor. 

The Eſtate ot a Knight, Deane, Archdea- 

con. 

The ate of the Mater of the Roles. 

The eſtate of other Jaſtices,aud Barans 
of Checker. 

The Eſtate of the Palo; of Calice. 

The Eſtate ofa Decor of Divinity. 

The Ettate of the Dodoz of both the 
Lawes. 

The E ttate ot bim that hath beene ale 
of London and Sergeant of the Law. 
The ©ftate ofa ꝙaſter of the Chancery, 
and other Wozthipfull Pzoochers and 
Clarkes that be graduable, and M other 
oꝛders of chaſte perſons and Palefts,mo2- 
ſhipfull Merchants, and Gentlemen, all 
theſo map ſit at the Dquires Table. * 
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A Duke may not keepe the hall but each | you 
Eftate by themſelves in Chamber 67 in | ſen? 

- Pavſlion,that netther ſee other: Marques, 1 and 
Earles, Biſhops and WUicoants, all theſs Ta 
map fit at a meſfe : a Baron and the Ma- dim 
toz of London, and thꝛee chiefe Judges, 48. 
and the Speaker of the Parliaments, all | his 5 
theſe may ſit two 03 thzee at a meſſe : and | av 
all other Rates may fit th2ee 03 fonre af a 2 
meſſe:aiſo the Parſhall unit anderftand l A 
aud know the blood Royall, fo ſome 
Lo2d is of the blood Ropall, and of mall! 
livelthood, and ſome Knight is wedded I* 
unto a Lady of Ropall blood, ſhe wall 
keeps the E tate of her M oꝛds blood, and {6 
therefoze the Ropall blood (hall have the Ik 
Reverence, as J have ſhewed yon befoze: nice: 
alſo a Parſhall maſt take heed of the alu 
birth, and next of the line of the blood $35; 
Ropall: Alſo he maſt take heed of tho en 
— 7 Dfficers, of the Cbantelloz, Ste. Wh 

» CThamberlaine , Treaſurer, and p 

. | 
Alſo, the Parſhall muſt take heed unte zoh 
ffkrangers, and put them to wozſhip and 
reverenco, foz it they have goad cheere it Foe 
is pour Doveraignes bonour. Allo a 


gparthall muſt take heed, it the King ſend | 
geurr 


and if hd ſend a Yeoman, receive him au 
Cantre, and it be ſend a Gzoomo,recetve 
him as a Yeoman. Alſo it is no rebuke to 
eee den ax 
his Cable. 


E el 


* true and approved Receit, ſor the 
tight 9 — che beſt 


| — 1 
. 
66,of Nutmegges haite an ounce, of 
Mace ot either a quarter of an 
e, huile theſe well in a Poztar, and 
A them in a gallon of white-wine 4. 
* dapes, the betell being cloſe opt, 
n put᷑ te it a pound ol ſugar, and a half, 
˖ thefogar is diſtol bed, ut to it dalle | 
and Þpinte of Roſe-water,and as much milk: 
{tit Eanda'night, and then lot it ranne 
nto . an Ipocras Bagge, then map you 
and Fit it into a fine new Rundlet if you pur- 
; it Filotokeops tt, oꝝ it you ſpend it pzalent- 
da you may put it into certain pots ſoz 
ſend — © 
a = 2% 7005 
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for a long cr erre 


fa 
ar 
55 
| cu 
"fe 8.70 U 1: whit napies, and 
bzeake away their wells from : 
then put them into a bowle of water (1 - 
twelve houres,to cleanſe themſcives from 
tbeis Atme, then take them from that wa; A 
ter, and put them info another bowle of 
running water foz twelve howers moze, 
men take them out, and pat tam 
dalte a pirite of White Wine, AB 
dem mit, tweide toutes, then - 
gart of Rev Cams Pitke , and pat th 
Snaplies out of the W ins inte the ? 
and bople the quatt of pile wit t 
D1ayles put into it, untili it bs boyldt 
pinte,thon put into ti one dunta ot Can 
Buga, and tu givs the ch party ide f. 
ts to inde overy mozning , art att 
the tlocke in theaſternoone ; but. pow m 
not let the flick party eate e danke 
| elſe ten the ſhace of two urn! 
| o taken this Rerett and: " 5 
but al abt this being duely made a 1425 
taken accozdingly, will with: Geds be K Tab! 
zover oy party being very wy . - 


ee e eee 
md ot my knowledge hath beene often ap- 
it, | pzoved,and is found an yreettent N eteit to 
= | cure the ſamediſeaſe. n 
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1 8 Summer ſeaſon: fiftie diet 
N % HHeſſe. = 


"JT Hefirſt courſe. 55 Fol. 3. 
- | . The ſecond courſe for the (ame Meſſe. 4 
xx third coarſe forthe ſame Meſſe. - 5 
nother direction for a bill of fare for winter - 
": ſeaf6n, whith alſo ſerveth to fer forth your 
ment in order. i 
e ſecond coutfe for the ſame Meſſe. 0 
4 e firſt courſe fox a ſmall common Service of 
Nea; to dir aeg which are 
to bring chem to further knowledge of grea» 
ter Service. 7 
1. ſecond coutſe to the ſame Mefle. 5 
f Table of direction for a bill of Fare for Fiſh 
N2 dayes, 
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0 e W ft D 
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0 boyteaCapon 

the — lion: 

To 1 Pi , 
ce Oyſter J ct 1 

To ſowce a Pike 48 or . 13 

Tann Founders or Gudgeons on the N 


5 8 | bayle a Gurnet on the French 
1 5 * alegge of Mutton 4 WE Fechen att 


ded fb Lepwony, on 


| 2 | BF, 

8 Toh > hah a legge of Mutton on the Erench 60 
By: To p road a Legge of Mutton on dhe French fn 

' lon. 16 
=> To roaſt 4 Nears tongue on dhe French haſty 


To hog Pigepns wich Bice on the French fe 
| To dent a Walken with Hearbes on, The Mas fo 


\ vt $1:509 {| 
Toboyle Chickens in white broth, . . 

3 Toboyl 2 Teale,.or widgeon, og the ee 55 

XxX a on 

: To ſmoorc an $00 Coney, Dan, oF Haar 4 
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be Table! 


F | che Frenchfoſhion, 
Another way to boyle Chicks or plgedns 8155 
4 Goole-bertids'or Grapes, ' * 
To boyle a chine of Mutton, or Vealein tarp SY uy 
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